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Let's Prevent Plant Accidents 
Is Yours A Selling Package! 
Basic Commodity Market Quotations 





This headline is not just a trick claim to induce you to read further. It’s a 
proved fact ... proved day-in and day-out by candy manufacturers everywhere! 
COFFEE FORTE actually cuts coffee costs in half, yet gives candies a rich, cup-of- 
coffee aroma, as well as the full-bodied flavor that creates repeat sales! You save 
50% because COFFEE FORTE is double-strength! You’d actually need twice as 
much pure dry instantly soluble coffee to build up the same degree of flavor. Yet 
COFFEE FORTE costs no more! Write, wire, phone... we'll tell you all about it! 


860 Atlantic Avenue, Brooklyn 17, N.Y. 
3968 NORTH MISSION ROAD, LOS ANGELES, CALIF PHILADELPHIA * BALTIMORE * DETROIT * CHICAGO * SAN FRANCISCO 


AMERICAN FOOD FLAVORS 
For Cream Centers 
& Hard Candies 


VANILLA EXTRACTS 
(Pure & Concentrated) 
FRUIT FLAVORS 








* ALVA FLAVORS ALVA FLAVORS ALVA FLAVORS ALVA FLAVORS 


* ALVA FLAVORS «© ALVA FLAVORS © ALVA FLAVORS © ALVA FLAVORS © ALVA FLAVO 
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ALVA FLAVORS 


Write for the big compiete ALVA 
catalog and see ALVA Flavors’ com- 
plete line in every quality, strength 
and price class. 


Aesthetic... 


BUT TECHNICALLY RIGHT/ TOO 





Yet Alva flavors are soundly designed 
by an organization of capable food chemists whose knowledge, experience and 
facilities are unmatched. An Alva flavor is perfection in flavor and technically 
right in the product for which it is recommended. 


You should examine the new 
LEMON — LIME — ORANGE 


imitation confectionery flavors developed from new 
materials that are remarkable for imparting superbly 


/ 


natural flavor to finished confections. 


/ 


VAN AMERINGEN-HAEBLER, INC. 
521 WEST 57th STREET 
NEW YORK 19, N.Y. 


* ALVA FLAVORS ALVA FLAVORS 
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Maybe that's his favorite, but we’ve a hunch he wouldn't 
pass up any one of a dozen different effects 

if they had the luscious goodness of every 

FRITZSCHE flavor. That's the advantage of dealing with 

an experienced and old-established firm. It offers not just an 
occasional outstanding specialty. Its entire line is outstanding. 
Every item offered is the dependable, time-proven result 

of long scientific effort to achieve the ultimate 
in flavor perfection. To satisfy all tastes, 
flavor your line of sweet goods with products 
from the house of FRITZSCHE... . 

A FIRST NAME IN FLAVORS SINCE 1871. 


‘noth La) tA, G, Ne, 
PORT AUTHORITY BUILDING, - NINTH AVENUE, NEW ¢. Aes 11, N. Y. 


BRANCH OFFICES and *STOCKS: Atlanta, Georgia, Boston, Massachusetts, *Chicago, Illinois, Cincinnati, 
Obio, Cleveland, Obio, *Los Angeles, California, Philadelphia, Pennsylvania, San Francisco, Colifornia, 
*St. Louis, Missouri, *Toronto, Canada and *Mexico,D.F. FACTORY: Clifton, N. J. 
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FOUR KEYS TO GREATER PROFITS! 


with General Mills B-2455 Wheat Starch 


You save—and profit—four tangible ways when you use 
General Mills B-2455 wheat starch in your gum candies. 


Here’s how: 


1. INCREASED YIELDS UP TO 3%—at no increase in produc- 
tion costs. That's clear profit! 


2. REDUCED NEED FOR FLAVORING MATERIALS—You save 
by using smaller amounts of expensive flavoring materials. 
None is needed to cover the taste of B-2455 wheat 
starch—it has no cereal taste—odorless, too! 


3. LONGER SHELF LIFE—B-2455 helps keep your candies 
fresher—tonger—with no loss in quality! Your outlets can 
stock more—you profit more! 


4. NO SWEAT TENDENCY—AMoist stickiness means lost sales. 
Avoid this loss with B-2455 wheat starch! 


General Mills B-2455 wheat starch does more: it in- 
creases the clarity—the tenderness—the melt-in-your- 
mouth qualities that are so important to you. Thin- 
boiling B-2455 wheat starch is highly purified and 
modified, has high water absorption and retaining 
qualities. 


General Mills B-2455 wheat starch can increase your 
profits—and meet your high standards of quality. 
Investigate it today—and profit! 


General Mills Paygel Wheat Starch 
If you make caramels, nougats, investigate General Mills 
Paygel wheat starch! This excellent thick-boiling starch 
gives you outstanding results. Chemically modified and 
highly purified, Paygel is produced under precise labor- 
atory controls—is a proven performer under exacting 
conditions. 


Free samples of B-2455 and Paygel wheat starches are available with- 
out obligation. Write or wire 


\e General Mills, Ine. 
rectal Commodities Division 


400 2nd Ave. So. 
Minneapolis 1, Minn. 


80 Broad St. 
New York 4, N. Y. 


208 S. LaSalle St. 
Chicago 4, Ill. 
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23 Years Ago 


In the February, 1927, issue of THE MANUFACTURING 
CONFECTIONER .. . 


W* jabbed at 


‘some” flavor suppliers, and continued our argu. 
ment against the New York Cocoa Exchange. 


NDER the heading “The Cocoa War is On”, we 

related the ajtermath of the January editorial con. 
cerning the “$50,000,000 Cocoa Swindle” which created 
a turmoil after being read aloud on the floor of the Ex. 
change. Cries of “libel” and “liars”, along with a good 
deal of personal invective, were directed at the head oj 
our editor, although one Exchange member was revorted 
as stating, “Some dirty rat on the inside must have given 
out this information because it is all true, every word 
of it.” 








ee 





editorially government controls, 


NOTHER editorial chastised the “few opportunists” 
among the extract and flavor manufacturers, who 
failed to make “commensurate price allowances” when 
the “Treasury department lowered the excise tax on alco- 
hol from $2.20 to $1.65 per proof gallon.” 

The piece also repudiated the government for continu- 
ing the distinction between beverage and non-beverage 
alcohol, which allows “any second-rate bootlegger” to 
(by reconverting tax-free denatured alcohol) “provide 
himself with pure alcohol free of tax” while “you pay 
$3.13 a gallon (for the alcohol content in extracts) ... 
to support the act which makes his profession profitable.” 


THERWISE, technologically we investigated the 

“color problems in the manufacture of confectionery,” 
and introduced management, in another article, to “a 
card index form system which permits analysis of cus- 
tomers sales and credit conditions at a glance.” An anon- 
ymous “Export Manager” reviewed the prospects of 
American conjectionery sales in foreign markets, noting 
that “there is an export market for candy . . . They 
need your goods in those markets, Mr. Manufacturer.” 


T THE Midland Confectioners’ Association annual 

meeting. at the Palmer House. Chicago, George E. 
Williamson, of John G. Woodward Co.. Council Bluffs, 
lowa, was elected president. Carl E. Behr, of Paul F. 
Beich Co.. and A. R. Sheble. of the Richard Sheble 
Candy Co., Hutchinson, Kansas, were elected vice presi- 
dents. 

Retiring president Hutchins, in a convention address, 
noted that “we find ourselves on the threshold of the year 
1927 in an industry threatened with dire consequences 
resulting from extreme overproduction.” He warned that 
“the candy industry during the past quarter century has 
hardly kept pace with many of its sister industries in 
the merchandising of its products.” but ended opti- 
mistically with the hope that “someday reason will be 
enthroned again, courage will replace fear, treachery will 
give way to loyalty and enlightened, courageous and 
generous leadership will again assert itself . . . Cooper- 
ation, then, as of yore. will be the watchword of victory.” 
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—y FOR Consistont UNIFORMITY 

| 

8 out or 10 suv... 
EXCHANGE OIL of LEMON 


When any product sells four times as well as all of its competition combined, 
that’s a sure sign of quality. No product can hold such a dominant sales position 
year in and year out unless it fulfills all of the exacting requirements of thousands 
of quality-conscious buyers. Exchange Oil of Lemon does just that... with a con- 
sistency and regularity that have made it the standard in its field. So little Lemon 
Oil goes so far, why risk buying anything but the best? 

Always specify it by the brand name when you order— 





Distributed in the United States 
exclusively by 
FRITZSCHE BROTHERS, INC. 

76 Ninth Avenue, New York 11, N.Y. 
ONTARIO, CALIFORNIA 


DODGE & OLCOTT, INC. Producing Plant: 
180 Varick Street, New York 14, N. Y. © ] | L  @) - Enchonge Leman Bvodests Co. 
orona, California 


CALIFORNIA FRUIT GROWERS 
EXCHANGE 
PRODUCTS DEPARTMENT 


LEMON 


U.S.P. 
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LET’S—WE'VE 
SEEN IT BUT THEY 

SELL THE BEST 
CANDY 

















A PRODUCT OF It’s Hydrol for longer life and richer 


OURKEE FAMOUS FOODS flavor in caramels, toffies and fudge. 
ONE OF AMERICA’S GREAT FOOD INSTITUTIONS 
Durkee HYDROL 


Hydrogenated Coconut Oil 
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‘Sure it will color the whole tankful... 


that’s not ordinary color...it’s H. Kohnstamm’s!” 
tall H. KOHNSTAMM & CO., INC. + 89 Park Place, New York 7 + 11-13 East Illinois St., Chicago 11 » 4735 District Bivd., Los Angeles 11 
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Confectioners 
Briets 


NNN SRE EI ee Hoth 


Contract awards were recently announced by 
Chicago Quartermaster Depot to five confectionery 
manufacturers and one chewing gum manufacturer 

Topps Chewing Gum, Inc., received the awang 
for 6,300,000 packages of chewing gum for a total 
value of $33,075.00. 

Top bidder in the candy field was the Paul 
Beich Co., Bloomington, IIl., who won awards fg 
3,360,000 coconut cream discs, 3,360,000 caramé 
nougat discs, and 2,520,000 chocolate fudge diseg 
Other contracts were awarded-to Community I 
dustries, Sullivan, IIL, for 3,360,000 starch jelly 
discs and 840,000 chocolate fudge discs; Georgg 


LATINI SUGAR SANDER Ziegler Co., Milwaukee, Wisconsin, 3,360,000 choc 


‘ , late fudge bars; Campana Corporation, Batavia} 

Handles full capacity of any starch machine, up to * ead Neti ia 
20 boards per ermine Unit be be put in poe le Ill., 1,680,000 chewy caramels ; sme ets Co. of AS 
operation with mogul, requiring no additional help. ica, Hoboken, N. J. 3,360,000 chocolate caram@ 
Jellies and all other types of candies requiring it rolls; and F &F Laboratories, Inc., Chicago, 3,360 
are properly sanded. 000 packages of fruit tablets. ‘ 

The candy awards were made on invitation nuk 
ber 52-661, December, 4th. Not all items mentioned 
in the invitation have been awarded as yet. 


Invitation number 52-965 B has been released by 
the Quartermaster calling for 9,020,000 packages of 
chewing gum tablets, two tablets per package. 

No bids were received on invitation number 52 
807 for 196,875 bars each of chewy caramels and 
grained caramels. 


@ The proposed sale of the Schutter Candy Di 
vision, Universal Match Corporation to Distrib 
tors Candy Corporation, Chicago, has falles 
through, according to Aaron Fischer, president of 
Universal Match Corp. He announced that Unk 
versal will continue to operate the division. 


®@ Horace S. Ridley, former head of the New Eng- 
land Confectionery Company, died at his home, 
December 31. He was president of the company 

ts eal os | from 1932 to 1947, and chairman of the board from 
LATINI DIE POP MACHINE 1947-48. He was 74 years old at the time of his 


death. He had been with Necco for 54 years. 


x ieee 


@ Up to 200 pops per minute | 
@ Positive stick insertion | @ The Chunky Chocolate Co. has appointed Harty 
@ Wood or paper sticks Green of Baltimore, Md., its broker for the state of 

@ Weight control Maryland and the District of Columbia. 


@ Interchangeable dies @ The Beech-Nut Packing Company plant at Cana 


Senesenstetive: joharie, N. Y., has been expanded by the erectiom 
of a new 54,000 square foot warehouse. The new 
} g Yg |. addition gives the firm almost 16 acres of floof 
onn # man, nc space to make it one of the largest fcod processing 


plants in the nation. 





152 W. 42nd St. New York 18, N. Y. 








(Please turn to page 48) 
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Recent expansion of facilities at the | . pm in Products from 
382-acre Staley ‘“‘factory city’’ Research Pion 


BEANS 
promises fast, dependable delivery CORN and ® 


of premium quality confectionery 
ingredients to an ever-growing list 
of leading candy companies. 


A. E. Staley Mfg. Co. Decatur, Illinois 
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FOR YOU 


— who have memories of 
waving palms, starry tropical nights, 
soft music, exotic foods 
— all never forgotten — 


we recapture those memories! 


FOR YOU 


— who have yet to experience 

the wondrous beauties of the south 
Pacific isles, we preview one of 
their delights with the tangy, 
exciting flavor of the 


It's Different ° It's Nostalgic * It’s Delicious! 
It's for your “holiday” line! 
Samples? ... Of course. 










FLAVORS + ESSENTIAL OILS » AROMATICS 


Z LT CS Ig CHEMICAL COMPANY, INC. 
599 Johnson Ave., Brooklyn 37,N. Y. 
PLANTS: Brooklyn, N. Y.* Los Angeles, Cal. * Montreal, Que. « Paris, France 


: SALES OFFICES: Atlanta * Boston « Chicago « Dallas « Philadelphia 
Stocks Carried in Principai Cities St. Louis * Toledo + Toronto 








Fred Daggett tells of the 





TREMENDOUS SAVINGS ON HIS 
M-100 MOGUL y 
INSTALLATIONS Bee 


_ the line on prices. We can 
* parse ee over a 
- without interrupti 
week tin 
your production schedule. o 


DEFERRED PAYMENT 
PLAN TO SUIT YOU 
UP TO 3 YEARS 


DAGGETT CHOCOLATE CO. - 400 Main Street Cambridge 42, Mass. OTH 
November To 1951. ER NATIONAL 
PRODUCTS 


National Equipment Corporation, D. 
100 Depositor 


153 Crosby Street, 

New York 12, New York 

ecoce 
Silyretone’’ Hydro-Seal 
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LION crest BRAND 





Gent Lemen: 
We are taking this opportunity to tell you of the Pump Bar 
satisfaction we derive each time we check our Mogul pro- E a 
auction figures and then compare them with the production nrober y4" - 
) 4 3 A 4 >” 
figures of our old Steel Moguls. Conti ae . 9% . 42 ) 
inuo . 
The two new National M-100 Steel Moguls we have recently Eo us Cooker 
installed give us far greater production than three of Cooling Tunn 1 
our old steel Moguls- Also, this installation reduced M e 
our Mogul room force py six men. With the substantial u : . 
saving in labor’ and time and the complete elimination of Cc ltiple-Tier Cooler 
all excess scrap, the new National M-100 Steel Moguls have 
paid for themselves in 4 yery short time. hocolate Melting Kettles 
we must give complete credit to the considerable improve- Cherry Dropper 
ments and exclusive new features you have incorporated C ° 
into the new M-100 Steel Mogul, such as your new Harmonic ontinuous Cream C 
Motion Unit, completely eliminating jarring of trays and the a d ooler 
subsequent breakdown of moulds, and your recently designed n Beater 
THOKOCLEAN Sieve which makes perfect cleaning ef candies S 
possible. Your new Silvretone Hydro-Seal Pump Bar, with its ugar Sander 
exclusiv® groove type Pistons and continuous water lubrication, 
its consistently- We are now assured All 
ion of all . 
quotations, delivery dates 
’ 


lete eli . 
minat etc are subject to chan e 
’ l Qa 


n for your thorough co-operation without . 
notice d 
our new M-100 Moguls through “oe e due t 
conditions. © present 


tailings- 

ress our appreciatio 
e of installation of 
onally fine service. 





May we xP 
from the tin 
to your excepti 









very truly yours, 





DAGGETT CHOCOLATE COMPANY 


GlAu4? 2<¥ 


F. Lb. Daggett, President 


FLD/ets- 


3 ALL-NEW 
-— ALL-STEEL 
A HEAVY-DUTY 


NATIONAL MOGUL mopét M-100 





#, © ; : wo 


NATIONAL EQUIPMENT CORPORATION 


153-157 Crosby Street 
New York 12, N 
2 














same as everywhere!” 


In the Old Dominion, from Tidewater to the 
Blue Ridge and beyond, you'll find the sales magic 
in the word “almonds” just as potent as it is in the 
other 47 states. And you'll find the same preference 
among candymakers for California’s finest Blue 
Diamond Almonds. 

When you order “Blue Diamonds” you get the 
assurance of dependable supply, backed by cold 
storage facilities handling up to 8,000,000 shelled 
pounds, plus the assurance of uniform high quality. 


The Nations 
favorite Candies 
are ALMOND 


CANDIES 
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BLUE DIAMON 


* CALIFORNIA ALMOND GROWERS EXCHANGE ... Sacramento, Calif. 
Sales Offices; 100 Hudson St., New York 13, and 22! N. La Salle, Chicago | 
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(Beautiful Monticello, home of 
Thomas Jefferson, at Chgglottesville.) 






Blue Diamond almonds are accurately size-graded, 
hand sorted, free from dust and bitters. Major users 
know how our quality safeguards minimize han- 
dling costs in the candy plant. 


So, let’s talk about selling candy ... with almond 
sales appeal. Write for samples and prices . . . and 
for your free copy of “Formulas for Candymakers”. 
New 16-page edition with tested new formulas now 
available! 






ALMONDS. 
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ELMER DERBY SAYS: 


“It’s easy sledding to sell Wilbur 
Coatings if I can just get a manufacturer 
to try an order. Most people resagules 
real Wilbur quality after a trial.” 





Elmer G. Derby is the aa Sn cg cag cae 
of Wilbur Suchard Bulk Sales with his offic 

131 State Street, Boston, Mass. The ios tae “d 
trade know they can count on his experience 
and knowledge. 


CHOCOLATE COATINGS 


WILBUR SUCHARD CHOCOLATE COMPANY, INC. e LITITZ, PA. 


a, ee 
For superior CANDY QUALITY... 





AT Y0 1] R § . RVI C FI ] Consult Hubinger’s technical lab- 


oratories for help with your candy- 
making problems. No obligation, of course. 


OK BRAND THIN BOILING STARCHES - OX BRAND MOULDING STARCH 


CORN SYRUP tne wusincer co., KEOKUK, 1OWA 


EXCEPTIONALLY PURE! CRYSTAL CLEAR! ABSOLUTELY UNIFORM! EST. 1881 
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MOUce 


EAGLE 
LIQUOR 


MEANS | MEANS BIGGER SELLING OPPORTUNITIES FOR YOU | SELLING OPPORTUNITIES FOR YOU 
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|= basic chocolate ingredient. It means better-looking, 
better-tasting confections of every chocolate vari- 
ety. Finer milling, controlled uniformity give this 
leading chocolate liquor its acknowledged superi- 
ority. On its own, or as part of other high-grade 
Walter Baker Chocolate Coatings, let this unex- 
celled chocolate liquor lift your confections to a 
new high in taste-appeal . . . in sales! 


* 
i 
; 
Wy { For your finest candy making, Eagle Liquor is your 


jf 





A Complete Range of 
Coatings and Liquors, Including: 


* MILK COATINGS—Bournedale, Mayflower, Masterpiece, 
and other high-grade milk chocolates. 

* VANILLA COATINGS—Plaza, Princess, Aristocrat and 
other vanillas that bring out the best in your centers. 

* CHOCOLATE LIQUORS — Eagle, Double Eagle, the 
standards in the trade. *Samples on request. 


“‘Here’s Service That Can Save You Money!” says Jim Gray 


of Los Angeles, one of the Walter Baker Chocolate Consultants who 
serve America’s candy industry. His expert advice on the selection 
and use of high-grade chocolate coatings and liquors helps his 
customers avoid needless expense. See your nearest Walter Baker 


ra representative soon! 
\Y 





4 ; ape; Products of General Foods 
B® @ WAITER BAKER s39°e2es% 
‘ eos) AND COCOA 
: S a Division of General Foods Corporation, Dorchester 24, Mass. 


Sales offices in Chicago, Cleveland, Detroit, Los Angeles, New York, Philadelphia. Brokers in all principal cities. 
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imitation Vanilla Flavor 

Imparts an aroma 

and taste 

similar to that 

of choice 

FFPA Bourbon Beans. 
(Imported from France} 

FREE FROM PRUSSIC ACID 


Guaranteed for its 
purity and uniformity. 
Perfect for your 
needs and 


requirements. * 










00SE and Use 
with Confidence 






EXCLUSIVE DISTRIBUTORS 
IN _U.S.A. and CANADA 
FLORASYNTH LABORATORIES, Inc. 


New York 







Mceemenmacnd aroma... 
Strawberry, 
Peach, Tutti Fruitti, 
Walnut, Grape, 

Raspberry, Cherry 

and other flavorful favorites. 


LABORATORIES, INC. cwcaco 6 - mew york 61 - Los ANGELES 13 


DALLAS Ss. DETROIT 2 * MEMPHIS 1 * NEW ORLEANS 13 
sTfT.Ltovis 2 °¢ SAN.BERNANDINO * SAN FRANCISCO I! 
Florasynth Labs. (Canada) Ltd.—Montreal * Toronto * Vancouver * Winnipeg * Florasynth Laboratories de Mexico S.A.—Mexico City 


page 18 THe MANUFACTURING CONFECTIONER 

























Fron 


V 
age 


tior 


for 











rs 





FEBRUARY, 1952, Vol. XXXII No. 2 





What's wrong with this picture? Despite the signs, some- 
one’s going to get hurt if they don’t watch out. Can you see 


LEDS STOP ACCIDENTS! 


By R. E. DALSTROM it’s how well the supervisors follow through in putting 

Chicago, IMinois safety across to employees. 
Sane Saree Sree oe I believe we should be able to say it’s just that simple. 
Wouldn’t we all wish it was actually as simple as it 


From a talk given before the recent National Safety Congress. ‘ , 
sounds when you boil the problem down to basic 


policies ? 
HAT’S behind the accidents which occur while After management is thoroughly sold on the need to 
making the candy we all enjoy? First of all, man- prevent accidents to maintain maximum efficiency and 
agements’ attitude. The accident frequency is in propor- when a program has been established to obtain full par- 
tion to the effort put into safety by management. Then, ticipation of supervisors and employees, we quickly find 
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out the solution of the specific accident causes presents 
many interesting problems. 

We have made an effort to help solve some of these 
problems by an analysis of 1000 accidents which either 
lost time or required medical attention. 

Let’s review these facts together. Behind this curtain 
of 1000 accidents will be revealed some of the story. 
We will look at one section at a time. 

By removing this small section we find the problem 
of hand trucks. When you consider the large amount of 
hand truck movement in a candy plant as compared to 
other types of industry I am not surpirsed it is not even 
greater than 3.5 per cent or 35 accidents in a thousand. 

The old argument of pulling vs. pushing trucks comes 
up here. About 13 of the accidents occurred while truck 
was being pulled and in 22 cases the truck struck another 
employee. By pushing the truck we will definitely prevent 
the thirteen accidents but what about the others? 

I guess we will have to stick by our previous conclu- 
sion, namely “If a truck is piled to permit visibility and 
the operator is alert and aisles are adequate, this type of 
accident will be at a minimum.” 

We can pass by the next section quickly. This mis- 
cellaneous group of almost 6 per cent contains the cases 
of questionable accident history and a few unusual acci- 
dent causes. Maybe the personnel managers can work 
out a procedure to win the confidence of the employees 
and avoid so many cases where injury is claimed at the 
plant even though some outside activities may have been 
the chief reason. 

The sections are now getting larger. No wonder it’s 
“hot substances.” Kettles and cooking of ingredients 
is an essential part of candy making. A well organized 
plant will make it unnecessary for an employee to reach 
into a hot kettle area to operate valves or make any 
adjustments. Spillage is always a problem when hot 
liquids are involved. Allow for this by a margin of 
safety between top of liquid and top of container. If 
gloves are worn and kept in good condition burns need 
not occur when handling hot candy batches. By the 
way about 10 per cent of all disabling injuries fall in 


Awuysis of 1000 Accents a Canoy Mawuractuene Inoustries 
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this group. 

Seventy-six eye accidents as revealed in the next sec. 
tion seems too high for this class of business. However, 
like many maintenance employees who are only occasion. 
ally exposed to eye injury, the enforcement of eye pro- 
tection becomes difficult. I'll just let you kick this one 
around. 

What do you suppose are some of the items that fell 
82 times to cause an injury to the employee? Mixer 
covers, cartons, bags, leveling bars and other tools. These 
falling items not only hurt but also resulted in consider. 
able disability. Proper piling and safe procedures are the 
only real preventatives because it would not be consid- 
ered practical to expect a large percentage of employees 
to wear safety shoes. 

Here comes one of our old friends. “Handling mate- 
rials.” Ill bet you expected this to be much bigger. Wait 
till you see the section involving strains! These 108 
cases are only the ones which result from getting caught 
between objects, bumping hands, slivers, etc. If man- 
agement and supervisors will team up to provide even 
flow of materials without congestion these accidents can 
be controlled. Of course, we can never overlook the 
necessity for employee training and supervision. 

This next one, “machinery,” is most interesting and 
we could easily take up a whole session on this alone. 
I believe most candy executives want to effectively guard 
all dangerous moving parts where practical. Haven't 
you noticed however, a tendency on the part of candy 
maintenance men to be a little more lax in maintaining 
guards than in other types of plants? This may be pri- 
marily due to the need for more frequent adjustments 
and repairs. To simplify their own work they prefer to 
leave off some guards or fail to replace them after re- 
pairs, etc. The correction here depends on authorizing 
the foremen to refuse to accept any machine for produc- 
tion which is not fully protected. 

Cleaning or adjusting machines while in motion ac- 
counts for 52 of the 129 accidents. Candy wrapping 
and packaging machines are the chief offenders. Isn’t it 
true that machine manufacturers are continually work- 
ing for greater speed or a larger number of wrappings 
per machine for each day? This means more frequent 
jam ups and faster moving machine parts which make 
increased alertness on the part of supervisors and em- 
ployees essential. However, the new machines have made 
greater use of the hopper feeding device to reduce the ex- 
posure. The illustration now I believe shows one prevent- 
ative step. A properly placed sign on each machine such 
as shown has reduced this type of accident by 60 per cent. 

The most crippling injuries occur from machine op- 
erations so a high degree of concentration by the super- 
visors can reduce the severity by almost 40 per cent. 

I know one plant which operated over 1,500,000 hours 
without a disabling injury only to have it spoiled by a 
serious machine accident. 

There are two things humans do during working 
hours, one is picking up and setting down materials and 
the other is moving around on two feet or standing on 
two feet. When you watch a child learn how to walk 
you realize that we all must learn to maintain proper 
balance to avoid falls. Since we are not walking on all 
fours it doesn’t take much to tip us over or start us on 
the way down. 


132 times in a thousand cases the employees fell—6l 
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times on a level surface and 71 times from elevations. 

Stairs are a real source of trouble in candy plants. 
The solution here would be to build one of those new 
modern plants with all operations on one floor. Till that 
can be done, however, we do have the problem of good 
treads, light and no running. 

Slippery floors are a contributing factor and falling 
from machines or work platforms also result in severe 
injuries. 

Almost one out of four accidents from falls result in 
some disability. 

Why do so many employees have to step on objects 
or bump into fixed objects? 13.5 per cent of injuries 
occur in this way. It’s safe to assume housekeeping and 
plant congestion is a real factor. Maybe an accident 
of this type may suggest investigating the eye sight of 
workers and certainly if he works in jerky motions rather 
than with a smooth action, some suggestions by the sup- 
ervisor will be appropriate. 

Protruding objects including nails should of course 
be eliminated or protected. 

I imagine by now you can make out some interesting 
features in our photographs of a few activities within a 
candy plant. Can you guess what the largest and final 
section will reveal as an accident cause? Right you are! 
“Strains from the handling of objects.” Over 18 per 
cent of all accidents result in strains and over 20 per 
cent of the disabling injuries. Most of them result from 
the handling of candy batches, but cartons, sugar bags 
and starch bags also are high on the list. 

The selection of suitable employees for heavy handling 
presents a real problem particularly in war production 
periods. Pre-employment physical examination will help 
control aggravated hernia situations which are rather 
prevalent. 

Another important phase is getting set properly before 
picking up objects. I believe the strains in the candy 
business are due primarily to an attempt to move objects 
with the body in a twisted condition rather than the 
weight involved. In an audience of this type it is not 
necessary to emphasize the importance of lifting with 
the legs rather than the back. 

Time does not permit a discussion of all the facts be- 
hind these accidents such as: production schedules vs. 
safety; environmental factors requiring broad engineer- 
ing developments: employee relations and union co-opera- 
tion; and types of safety programs. 

However, I can recommend to you a procedure from 
which you will derive the greatest benefit from an acci- 
dent analysis. At your safety meetings consider carefully 
each accident cause separately. In other words at your 
next meeting set up a committee to study strains and 
report for discussion the following month. Keep this on 
the agenda until all lifting equipment has been thoroughly 
analyzed and procedures developed which can be re- 
leased in written form. 

Then proceed to the next cause and continue on a 
step by step method of discussion. Even though this is 
not a new approach I do not believe it is used as much 
as possible. 


The catastrophe possibilities have not been discussed 
because such occurrences are infrequent. However, the 
control of starch dust and eliminating all source of igni- 
tion from electrical systems is important. Most plants 
have made fine progress along these lines in recent years. 
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Conventions -- Meetings 


February 15—National Association of Credit Men, 
13th annual Midwest Credit Conference, LaSalle 
hotel, Chicago, Illinois. 

February 17-20—National Association of Variety 
Stores merchandise trade show, Municipal Audi- 
torium, Atlanta, Georgia. 

February 21—New Jersey Ice Cream and Candy 
Manufacturers’ Association, Inc., annual dinner 
dance. 

February 25—Retail Confectioners’ Association of 
Philadelphia, Inc. annual banquet, Benjamin 
Franklin hotel, Philadelphia, Penna. 


March 6-7—Western Candy Conference, annual 
meeting, Fairmont hotel, San Francisco, Calif. 


March 22-April 6—Chicago International Trade 
Fair, Navy Pier, Chicago, Illinois. 


March 30-31—Packaging Machinery Manufacturers 
Institute, semi-annual meeting, Hotel Dennis, 
Atlantic City, N. J 


April 1-3—Point-of-Purchase Advertising Institute, 
annual symposium, Waldorf-Astoria hotel, New 
York City. 

April 1-4—American Management Association, 21st 
National Packaging Exposition, Atlantic City 
Auditorium, Atlantic City, N. J. 

April 15-17—Research and Development Associ- 
ates, Food and Container Institute, fifth annual 
meeting, Palmer House, Chicago, III. 


April 22—Association of Consulting Chemists and 
Chemical Engineers, Inc., General Symposium, 
Hotel Belmont Plaza, New York City. 


April 23-May 4—International Sugar Exhibition, 
R. A. I. building, Amsterdam, The Netherlands. 


April 24-25—Sixth Annual Pennsylvania Manufac- 
turing Confectioners’ Association Production 
Conference, Lehigh University, Lehigh, Penna. 


April 28-30—American Oil Chemists’ Society, 
spring meeting, Shamrock Hotel, Houston, Texas. 

May 5-16—British Industries Fair, Earls Court, 
London, England. 

May 18-21, 1952—National Candy Wholesalers As- 
sociation, annual convention and confectionery 
exposition, Palmer House, Chicago, III. 

June 1-4—Association of Retail Confectioners, an- 

nual convention, Drake Hotel, Chicago, Ill. 


June 2-5—National Confectioners’ Association, 69th 
annual convention, Conrad Hilton Hotel, Chicago, 
Illinois. 

June 19-21—Southern Wholesale Confectioners As- 


sociation, 29th annual convention, George Van- 
derbilt hotel, Asheville, N. C. 


July 5-19, 1952—The Food Fair, London, England. 


October 28—Association of Consulting Chemists 
and Chemical Engineers, Inc., annual symposi- 
um, Hotel Belmont Plaza, New York City. 
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You Asked For It--- 
Now You Can Get It! 


Responding to many requests from candy men, THE MANU- 
FACTURING CONFECTIONER is pleased to announce the 
coming publication, in book form, of the splendid series of ar- 
ticles on candy making by 


ALFRED E. LEIGHTON 
Consulting Food Chemist & Candy Technologist 


Acclaimed to be one of the most interesting 
series of articles yet written on candy making 


A PRIMER ON CANDY MAKING 


Down-to-earth readin g 


in non-technical lan guage 


Regular Price $6.00 


Practical Lessons Include For 
a Candy makers 
Fudge Foremen 
Caramels Service Men 
Marshmallows Salesmen 
Nougats 
Jellies All will find this 
Chocolate book useful to them 


Pre-Publication Offer > Advance Orders 








CES OR En a Now Accepted At 
Book Sales Dept. 


The Manufacturing Confectioner Publishing Co. 1952 $5 °° . 5 per copy 


9 South Clinton St. 
Chicago 6, Ill. 
Order Your Copy 


Enclosed find my check for $ . Please enter my order for 
copies of A PRIMER ON CANDY MAKING by Alfred E. Leighton. 


< 





I understand that my copy will be shipped immediately upon publication. 


TODAY 





My Name : Title And Save 12% 
Firm Shipment Immediately Upon 
i ge _City —- Publication 
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candy making 
for the beginner: 


by ALFRED E. LEIGHTON 


Consulting Food Chemist & Candy Technologist 
Riverdale, N. Y. 


Lesson XIII (Cont'd) 
CONCLUSION 


Colors 


A world without color would be dull indeed, and a 
candydom that did not use color would be overlooking 
an important adjunct to an unvoiced demand. Color 
should never be depreciated in the importance it bears to 
attractiveness and acceptance. The use of color in candy 
has become traditional: it frequently serves as a result 
of association, to enable the consumer to identify a 
puzzling flavor. When the flavor level of a confection is 
too low for easy identification, or is masked by some- 
thing else—the presence of the color traditionally as- 
sociated with the flavor, frequently gives the consumer the 
clue to its identity. In most instances, consumers like to 
be able to recognise the flavors of the pieces they eat— 
something is added to enjoyment thereby. Traditionally: 
yellow is associated with lemon and pineapple; orange 
with its fruit; green with lime, almond, and mint; white 
for peppermint and vanilla, pink for wintergreen and 
strawberry, and red for cinnamon, clove, and raspberry, 
etc., etc. 


Colors may be natural, derived from vegetable or 
plant sources, or come from coal tar chemicals. Coal tar 
colors are generally used because they are stronger and 
have less of a tendency to fade on exposure to light. The 
use of coal tar colors in food is strictly controlled by the 
U.S. Food & Drug Administration for the protection of 
the consuming public. Only known and proven harmless 
colors are permitted. A list of eight colors is available— 
most dissolve in water—a few dissolve in oil, and these 
are specially valuable for tinting fats and fatty materials 
because the oil colors blend, when the water colors will 
not. The permitted list, known as the F. D. & C. colors, 
is broad enough to permit the candy maker to obtain 
virtually any color or tint that he wants. If he has skill 
enough, he can blend his own from the list of permitted 
colors. However, suppliers do blend primary colors, such 
as red, yellow, and blue, to make any secondary colors of 
orange, green, cherry and grape, or tertiary colors to 
make browns, which give a wider range for the customer. 
Colors are available dry, in solution, or in plastic form. 
Some large plants buy their own colors in powder form 
and make them ‘up into solutions of required strength. 
For permanence and satisfactory behaviour of color solu- 
tions, the use of distilled or de-ionized water is needed; 
containers for making and storage should be pyrex glass 
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or corrosion proof metal such as stainless steel. When 
large quantities are to be made and some storage is in- 
volved, the inclusion of adequate amounts of alcohol, 
glycerine, or propylene glycol is necessary in the formula 
to prevent color deterioration. Plastic colors that keep 
well in storage, are available in block form. The blocks 
are subdivided, or scored off in smaller pieces, for 
uniform and easy breaking. The plastic form is an elegant 
product very convenient and simple for the candy maker 
to use. Each small portion, broken off at the scored marks, 
is adequate for coloring a given weight of candy. 


Flavors 


Boiled sugar mixtures are just that—boiled sugar— 
until flavors are incorporated, or developed in them. It 
is flavor that transforms boiled sugar mixtures into what 
we are pleased to call confections. We are fortunate 
indeed in having a wealth of flavors to draw upon—both 
natural and synthetic, or combinations of the two. Natural 
flavors, such as vanilla, the citrus oils (derived from 
orange, lemon, lime, grapefruit, etc.), and other essential 
oils (cinnamon, clove, anise, etc.) are frequently used 
in candy flavoring. So, too, are the flavors derived from 
berries and other fruits by distillation processes. 

Flavors can also be developed in candy as a result of 
cooking processes wherein the caramelisation of sugars 
occurs, or by including such items as molasses, brown 
sugars, maple sugar, honey, chocolate, cocoa, milk, butter, 
cream, etc. in the formulation, and cooking to produce 
the highest levels of flavor from them. Some natural 
flavors are weak, and have to be bolstered with synthetic 
flavors to produce a good level of flavor economically. 
For this reason blends of the two kinds are frequently 
used with good results. Considerable art and science is 
employed in making synthetic flavors, and in the writer’s 
opinion there are many such that are definitely superior 
to some natural flavors. Natural flavors are apt to vary 
in excellence with the season, the climatic condition, the 
localiy, and the year of growth and collection of the plants 
from which they are derived; whereas synthetic flavors 
are uniform, and can be relied upon to produce identical 
flavor effécts every time they are used under the same 
conditions. Among the synthetics that have achieved a 
recognised and well deserved place in candy flavoring 
are:—vanillin, coumarin, and heliotropin, or blends of 
two or three of them which are used in the compounding 
of artificial or imitation vanilla flavors. 

Salt is also a flavoring agent used either alone, or to 
bring out other flavors. Whenever salt (the so called 
common or table salt) is used it should be of the finest 
particle size, and free from bitterness, which is found in 
some grades of the product, due to the presence of trace 
impurities. 

Mention has been made in the text to the use of food 
acids, citric, tartaric, malic, etc., to provide tartness or 
pungency, and thereby enhancing the flavor effects of the 
citrus and berry group of flavors. Not so generally ap- 
preciated however is the effect of bitter substances such 
as flavor enhancers or toners. Chief items among the 
candy bitters are: chocolate liquor, cocoa and coffee. 
Some of these have other flavors and aromatic substances 
as constituents, that also produce appreciated secondary 
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effects. Never-the-less, the clever use of the bitterness of 
chocolate liquor and other bitters, to tone down the 
cloying sweetness of oversweet creams etc., is a trick 
well worth learning by the candy maker, where the cir- 
cumstances permit their use. 

When adding flavors to candy, the flavors should be 
either measured or weighed into known weights of 
candy for uniform results. The practice of slopping flavor, 
or dashing it from a bottle into a heap of candy, on the 
“by gosh and by golly” principle never produces uniform 
results or repeat business. 


Humectants. 


Among the adjunct substances used in candy making, 
humectants are of extreme importance. Specifically, they 
are substances that help to retain moisture. When mixed 
with materials that have to be protected against moisture 
loss, they function either by attracting moisture to them- 
selves from the atmosphere (hygroscopic agents), or by 
exerting a holding influence on existing moisture con- 
tent of a substance. Over a period of time, as atmos- 
pheric conditions change, both effects come into play 
at different times. Obviously, humectants are important 
viewed from the angle of shelf life. Confections that dry 
out, become unsalable and a loss to all concerned—but 
chiefly to the candy manufacturer who usually accepts 
the merchandise as a return. The items most commonly 
used as humectants in candy are: invert sugar, glycerin, 
propylene glycol, and sorbitol. Usually, not less than 2% 
of any one of them is used; where conditions are ex- 
pected to be drastic, such as long periods of storage as 
in army rations, percentages of humectant will increase; 
10 to 15% of sorbitol has been used with known satis- 
factory effects. Invert sugar is one of the most frequently 
used humectants—it is sweet, and acts as a doctor—but 
it has to be employed in controlled amounts. It adds very 
little to the cost of a formula; glycerin and the other items 
are more costly, occasionally more difficult to procure 
(i.e., glycerin, especially in war time), propylene glycol 
takes over, when glycerin is ruled out. Sorbitol (derived 
from dextrose) is a promising humectant with special and 
valuable characteristics when used properly. It is des- 
tined to play an increasingly valuable part in prolonging 
the shelf life of confections. 


Slab Oils 


Under this description come oils used to coat cooling 
and other surfaces, to prevent candy from sticking to 
them during processing. Slab oils must be tasteless, odor- 
less, highly refined, and low viscosity oils—usually min- 
eral. Vegetable and animal oils are unsuitable because 
they become rancid quickly under the conditions of use, 
and impart objectionable rancid tastes to candy coming 
in contact with them. At present, nothing edible in the 
way of animal or vegetable oils, properly stabilised, and 
of proven safety in use, has been offered to the sweets 
industry for use as slab oil—that remains for future de- 
velopment. Waxes, and wax compounds, are used for 
kindred purposes in the prevention of candy sticking to 
hot surfaces, such as kettles. Beeswax and compounds of 
it, with mineral oil, and/or, mineral waxes, or the more 


stable highly hydrogenated oils of high melting point, 
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find employment in this manner. Some metals like copper 
and aluminum seem to have naturally greasy surfaces, 
that permit an easy shedding or parting of candy films 
from their surfaces. Other metals, stainless steel for ex. 
ample, do not seem to have the same characteristic of 
easy parting with candy films to the same degree ;—for 
such, as even for copper and aluminum surfaces at 
times, the greasing of the surfaces with wax or wax com- 
pounds, helps and speeds up the emptying and transfer 
of candy from process vessels, in the course of manufac. 
turing procedures. The use of non-food items such as 
mineral oils and waxes, or wax compounds, should never 
be in excess of that required for effective results. 


Packaging: Materials 


Under this heading, for the purposes of the student, 
the term is being limited here to the raw materials that 
go to make up containers and their identities, disregard. 
ing all other phases. There are pitfalls to be avoided 
in the selection of materials for package making. Mate- 
rials run from paper and card, through to glassine and 
greaseproof wax papers, and end with cellulose, and 
other plastic films, and metal foils. Packaging materials 
should be dry, clean, smooth-surfaced, close grained, 
free from odors of any kind; especially those due to the 
paper itself, or adhesives used in assembly and gluing 
operations. Card or paper containers when damp can 
be a source of musty odors and mould growth: adhesives 
if not of the right kind can be foul smelling. Open grained 
papers coming in contact with fat containing candies, will 
act as blotting pads, absorb some fat, and hasten the 
onset of rancidity. Printing inks and colors, used in 
design and lettering work on packages, should be made 
of non-toxic blacks and colors, and be free from odors 
that can be picked up and imparted to candy. The grow- 
ing use of cellulose and other plastic films as candy con- 
tainers, points up the desirability of only using such as 
are moisture and vapor proof, or nearly so, in order to 
ensure maintenance of freshness and highest flavor levels 
for the longest periods of shelf life. Before using any 
packaging material, its characteristics should be balanced 
against the service it is expected to render. Transparent 
films that are not protective against light rays, will not 
be of maximum assistance in staving off oxidative rancid- 
ity caused by exposure to light for improper lengths of 
time. Perfect packaging materials that do not have some 
disadvantages, are not available—there is always some- 
thing wanting, either in properties or performance 
hence the need for balance. 


Sanitation & Plant Maintenance 


Candy is food, eaten by old and young— it must 
therefore be wholesome, and be manufactured under 
sanitary conditions, by work people with clean working 
habits. “CLEAN OUT, CLEAN UP, AND STAY 
CLEAN!” is a slogan that can be prominently displayed 
in every department of the candy plant. The unsanitary 
evils that can beset a candy factory, will run from rodents 
and insects, to fermentation, mould growth, as chief 
causes of spoilage, both in raw materials and finished 
products. Poor housekeeping can cost the factory op- 
erator financial loss and his reputation. Accordingly, all 
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candy factories should be rodent proof—that is, all pos- 
sible ports of entry for rodents, at all factory levels, 
should be blocked. Plant surroundings must be kept 
orderly, and free from refuse accumulations that encour- 
age rodents. Whenever possible, waste matter of all 
kinds should be incinerated as soon as collected. Insects 
on the wing should be kept out of the plant by the proper 
screening of open windows. Where the opening of doors 
permits a stray insect to fly in, a current of air positively 
blowing across the door, generated by a suitably placed 
electric fan, will keep the pest out. All types of creeping, 
as well as flying insects, should be scrupulously exterm- 
inated by systematic and routine applications of non-toxic 
Pyrethrum insecticide sprays, in odorless solvents. All 
processed raw materials and finished goods should be 
protected from accidental contamination by removal, or 
proper covering, while spraying insecticides about the 
plant. The work should be thorough: for even one insect 
remaining, can produce a perfect plague of the pests, 
that will settle on candy ingredients, go through their life 
processes, and infest finished products. Supplies of all 
kinds, and their containers, can bring insects into an 
otherwise clean plant. The remedy is fumigation where 
practicable, failing that, thorough-going inspection, with 
ruthless rejection of unfit or contaminated merchandise. 
Full attention should be given to housecleaning at the 
end of each working day after the equipment has been 
cleaned and sanitised. The use of mechanical floor scrub- 
bers, wet and dry vacuum cleaners, and steam guns, will 
be found labor cost-saving where plants have areas large 
enough to permit the use of such portable facilities. Fac- 
tory walls should have smooth impervious surfaces that 
can be steam cleaned and hosed down at regular periods 
—cinder and concrete block surfaces are undesirable. 
unless made smooth-surfaced with the proper finishing 
materials. Manufacturing operations should be halted 
early enough at the end of the working day to permit 
proper cleaning. The use of prepared detergents and 
cleaners has become an important labor saving routine 
in many factories. These items are formulated to save 
time and effort in removing hard encrusted caramelised 
deposits from the kettles, milk stone from dairy equip- 
ment, chocolate and dried sugar syrups from floors, with 
minimum work and hot water usage. Sanitisers of the 
chlorine type, like “BK” or “Pittclor” etc., or of the 
quaternary ammonium kind like “Roccal” should be 
used daily to sanitise containers, lids or covers, cutting 
knives, measures, scoops, whisks, cutting boards, and 
similar equipment, by soaking, followed by rinsing for 
proper effects. Egg albumen, vegetable proteins, nougat 
cremes, colloids, dairy produce, are all materials sensi- 
tive to fermentation effects that can be initiated by con- 
tact with unsanitary equipment. Sanitisers and prepared 
cleaners and detergents can be obtained from the manu- 
facturers of such materials, or the dairy supply houses. 
After a preliminary cleansing, the use of low pressure 
steam. applied for adequate periods of time in closed 
containers or circuits, is a recognised and effective meth- 
od for sterilising pipe lines, dismantled pipes, and uten- 
sils. Whenever it is possible to use clean steam for steril- 
ising, without injury to materials, its use is recommended. 
The internal and external surfaces of cooking kettles 
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should be kept free from injury such as dents and cuts; 
the same thing applies to other surfaces that come in 
contact with candy in processing. Smooth surfaces are 
more easily made sanitary. Leaking oil-or-grease-drop- 
ping bearings, on any equipment, should not be tolerated 
under any circumstances. Clouds of dust are fire hazards 
and explosion hazards—work should be directed to keep- 
ing such at a minimum, or not to create them. The in- 
ternal coils, or passages that carry cooling water in slabs, 
should be cleaned periodically to eliminate and remove 
algae and similar growths, that accumulate in water sys- 
tems, and hinder efficient heat transfer. 


Air Conditioning 

The advantages of proper air conditioning to the man- 
ufacture of candies is so universally recognised that lit- 
tle need be said upon the subject. There were times in 
the past, and even to this day in small kitchens without 
air conditioning,) that operations had to be temporarily 
suspended when the prevailing temperatures and humid- 
ities were excessive. That was in the days before air con- 
ditioning systems became more or less generally found 
in the candy factory. Proper air conditioning (cooling 
mostly) includes facilities for de-humidification—that 
is. taking the excessive and undesirable moisture content 
out of the air to produce an atmosphere, or internal fac- 
tory climate, that permits work to proceed uninterrupt- 
edly, throughout the day and the year, regardless of 
the temperatures prevailing outside the factory. The 
larger the candy factory, and the more diversified its 
operations, the more complete its system of air condi- 
tioning must be. Whether it take the form of a large 
central installation, with ducts leading to all departments, 
or a number of smaller units installed in key situations 
to take care of strictly localised conditions, is an engi- 
neering consideration that will vary with the circum- 
stances prevailing in any individual plant. Where both 
central and local installations exist, it is frequently pru- 
dent to have the systems so arranged that the central 
installation can be hooked up to the local systems to 
take over the load, or a part of it, in times of emergency 
and break down. The small retail-kitchen manufacturer 
will find it profitable to install air conditioning where it 
does not exist and thereby be enabled to make the kind 
of candy he wants every day, and store it under the best 
conditions while it is being held for sale. 


AFTERWORD 


Those students who have read the foreward to this 
series of lessons, will recall, that it was the object of the 
author to provide fundamental knowledge; to give the 
so-called “why’s and wherefore’s” of the candy making 
art, in simple language, with simple explanations for 
the many procedures in daily use in the manufacture of 
candy. This purpose was developed to meet the need, 
and fill some of the gap left by modern conditions in the 
training of future candy makers. The growth in size 
and operations of commercial plants, together with the 
consequent spreading of specialisation, places each worker 
in a niche, from which he is seldom allowed to emerge 
in search of new knowledge to broaden his experience, 
and thereby become a craftsman. The opportunities there- 


page 25 


fore, for an aspirant to acquire a good working knowledge 
of candy making, are all too few now-a-days. It was with- 
in such a framework that the series was conceived to fit. 
The future picture may show some revival, or resurrection 
of candy making as a trade, or high school course. The 
availability of apprenticeship opportunities, patterned 
after European systems, which served our old-time candy 
makers so well, is negligible, or deficient in reliability. In 
the meantime, with the aid of the fundamental knowledge 
outlined in the text, the earnest student can look on with 
the eyes of understanding, concerning many manufactur- 
ing practices, and things that go on behind the scenes, in 
a large plant. The student will have learned that broadly 
speaking candies can be divided into two classes—the 
grained and the ungrained. That graining is an important 
property of sugar, (the basic candy ingredient) and that 
where sugar can grain, it will grain, unless restrained by 
some agent. The agent that restrains graining is called a 
DOCTOR, and that there are various items that can be 
used to doctor boiled sugar, so that it does not grain 
under given conditions. He who understands graining 
has the clue to many things that go on in candy making, 
both good and bad. Furthermore, he who knows how to 
measure the effects of his doctors, can produce at will, 
such graining or its restraint, as befits the circumstances 
—he can make candies behave! Thus the student has been 
led from hard candy, the simplest example of sugar boil- 
ing (a restrained grain item) through basic fondant (a 
controlled grain material) to fudge (grained) to caramel 
(ungrained or restrained) etc., etc. On the way, the over- 
all effects of various formula items have been shown, and 
how they influence texture, such as shortness and chewey- 
ness, tenderness and toughness. Thus an introduction to 
common sense formulation was provided. 

The influence of colloids such as gelatine, egg and vege- 
table albumens, in the making of aerated goods: marsh- 
mallows and nougats; the jelly formers, pectin, agar, 
and starch—(the latter constituting the so-called gums ) — 
have been elaborated and their characteristic differences 
in quality and methods of preparation, have all been 
shown. Having absorbed the foregoing, the student was 
in possession of an adequate background of knowledge 
to enable him to make the various centres for that most 
elegant finish in all candy making—chocolate coating! 
In view of its importance, the subject of chocolate was 
taken from its genesis at the tree, the growth, harvesting 
and curing of the bean, through all its processing, into 
the chocolate coating of commerce. The subsequent han- 
dling and applications in the candy factory, both by 
mechanical covering—so called enrobing or coating— 
to hand dipping, all have received their well merited atten- 
tion. The employment of such prime adjuncts as water, 
fats, milks, invertase, flavors, and colors, have been 
brought out; neither has the consideration of plant main- 
tenance and sanitation been omitted. 

If the student has carefully performed the practical 
exercises given for each item—he will have learned some- 
thing from doing them. Perhaps he will have had failures 
as well as successes—even failures are lessons too: lessons 
in what not to do. The simple kitchen equipment found in 
most homes, and employed throughout the practical ex- 
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ercises, have not imposed too great a strain on the f. 
nances of the student—thus all could afford to carry on 
this important part of the lessons. The exercises were 
thoughtfully planned, always with the idea of providing 
practical knowledge of first principles. Emphasis has been 
placed throughout on the use of thermometers in cooking 
and other procedures, rather than reliance on the un- 
trustworthy rule of thumb end-points, used in the past, 
The influence of altitude on boiling points has been ex- 
plained so that this phase of thermometry would be 
understood in localities above or below sea level. 
Despite the fact that the exercises were done on a small 
scale—the lessons learned from them are applicable to 
large scale manufacturing—it’s just a question of apply- 
ing the same first principles to a multiplication of 
ingredient weights and measures. The better facilities 
provided by large scale manufacturing, and vessels of 
commercial size, only bring some ease and a greater meas- 
ure of perfection into the results. The course while not ex- 
haustive is adequate, for it provides the building bricks; 
experience, practice, and ingenuity, will develop the 
“know-how” for building an edifice of competence. 


The Future and It’s Promise 


In this day and age of technological progress, better 
ways of doing things will be developed and become wide- 
spread; improved materials will become available, better 
and shorter ways of making starch jellies for instance, 
starches of improved characteristics to make it possible, 
fat-bloom resistant, or non fat-blooming chocolate will 
become commonplace. For the larger plants, the more 
general adoption of mechanical proportioning, and the 
more general use of master mixes for volume items, more 
firms buying liquid sugar and molten chocolate in bulk, 
when near enough to metropolitan sources of supply. For 
others, dry sugar in bulk containers instead of paper or 
cotton bags, more continuous processes and robot con- 
trols of processing, are all confidently to be expected. 
Research into causes of spoilage or loss of freshness, will 
inevitably result in confections with longer shelf life. 

For the smaller kitchens, and retailer manufacturers— 
package size boilers which will permit the use of steam, 
or other heat transfer media, and the employment of 
jacketted kettles to make items now made on open stoves: 
air conditioning and de-humidifying installations of suit- 
able size and cost: powdered fondant that can be stored 
and reconstituted with water or fruit juices when wanted: 
dial thermometers wall-mounted, with flexible stems, and 
bulbs that can be dipped in cooking mixtures, and re- 
main there so long as wanted, while the candy maker 
reads the temperature on the wall indicator, without 
being blinded by escaping steam—these, and other things, 
will make the small operator’s job more comfortable. 

The candy industry is destined to grow with the growth 
in population—with almost every child-birth, a potential 
customer is born—few foods, or adjunct foods, con- 
tribute a greater measure of satisfaction, and a more 
universal consumer delight, than well made confections. 
The expert candy maker can become an artist in his craft, 
with all the personal satisfactions to be derived there- 
from; working in a growing industry that serves the 
public worthily—Tue Enp 
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oply- 
1 of 
ities 
s of 
ness, HE manufacturer’s best point-of-purchase advertise- 
fe: ment is the w rapper or container around his product. 
the The package can either sell or repel a potential customer. 
Let’s take a look at the selling package in action and 
see why this is. 
Watch that man there. He’s out shopping for his wife 
tter at the corner grocery store and he’s just sighted the 


ide. candy counter. The sight of it reminds him that he hasn’t 
tter had any candy for some time and arouses within him 
nce, that well known impulse to buy. He walks over and 
ble. looks carefully at the several dozen different brands 
and kinds of candy displayed, hoping to see something 





we he knows and has eaten before. He doesn’t see any- 
thing. however, so . . . well then he'll just have to select 
the some confection he hasn’t tasted before. He looks at 
— the shelves a while longer. letting his eyes rove over the 
~ various selections. then points out a certain box to the Utility and beauty combine to “sell” this ceramic package. 
or 
or 
on- 


: Is Yours A Selling Package? 


— Eye appeal makes all the difference in that first sale. Is it your package they 


m, reach for first? 
of 

-~ You can taste the grape in these dragees, just from 

3 the look of the cello-formed cluster. 

te ™ . ’ i ee clerk and makes his purchase. That’s the real test of a 
Ms selling package! 

; Why did he choose that particular candy? It was 
id because the package sold him, because it appealed to 
i his eyes. He didn’t feel the box, or smell or listen to it. 
ad He hadn't tasted the candy before. Of his five senses, 
ut he was forced to select through sight alone. He there- 
S, fore selected the package which looked best or told him 

the most about the confection within. He selected the 
h candy in the selling package. 
al In order to carry out its functions, the selling package 
- must fulfill three basic requirements: the ability to at- 
e tract attention from its surroundings, the ability to set 
:. a favorably receptive buying mood, and the quality of 
t distinctiveness—the ability to remain in the buyer's 
. memory and not be confused with competitive items. 
e The qualities that go to make up the selling package 


can be divided into two major functions: physical—relat- 
ing to the direct appearance of the package, and psycho- 
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PACKAGE offers 


A GREAT LINE OF MACHINES 
Specially designed for the Candy Field 





ee 
MODEL 42-B 


FORGROVE 


CUTTING AND WRAPPING MACHINES 


These famous English machines are available in various 
models that cut and wrap candy in plastic rope form, Wrap 
may have folded ends or fan-tail twisted ends, depending on 
type of machine selected. Combination-type wrappers of 
foil and cellophane and waxed paper may be used, making 
it possible to turn out very attractive looking pieces. The 
machine illustrated is the Model 42-B which cuts and wraps 
500 pieces per minute. Other Forgrove models are available 
for wrapping chocolates, bon bons, etc., in foil in a wide 
range of sizes and shapes; also small pops, stick candy, etc. 





We have developed a larger variety of wrapping machines for the 
candy industry than for any other field of wrapped goods! The com- 
pleteness of our line—and the fact that our various models are spe- 
cifically designed for certain requirements—assures you of obtaining 
a machine that will produce perfect wraps at the highest speed and 
lowest cost. 

These machines include not only our own models, but the well- 
known and widely used Forgrove machines. And to round out our 
service to candy makers, we also offer the most advanced types of 
candy forming machines, made by Hansella. 

Our Carton Division offers Tray Forming and Carton Making 
Machines which enable you to make your own cartons or trays from 
low-cost die-cut blanks. These machines make large savings over 
buying pre-fabricated cartons or trays and are adaptable to many 
different types. 

A Package representative will be glad to assist you in improving 
your present production methods. Just drop a line to our nearest 
office. 











Model DF-1 bar wrapper. Handles regular or irregular bars at speeds 
of up to 140 per minute. This is but one of a number of machines 
suited to the wrapping of bars, hard candy pieces, kisses, chewing 
gum, cartons, etc. 


Honsella QINGANa; 


CANDY MAKING MACHINES 


are available in models that form a complete MACH i N E RY 6) M PANY 


production line for the making of plastic 
candy. Model 96-A Super Rostoplast, illus- 
trated, is the most modern machine of its SPRINGFIELD MAS 
kind. This machine is the key unit of a pro- 
duction line which consists of a center filler, 
batch former, 4-step sizer, the Super Rosto- 
plast and a cooler. Production output of this 
line-up is 500 to 1,000 Ibs. per hour. 


WRAPPING DIVISION 
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THE OLD Rich- 
ardson trade- 
mark and design 
gives way to... 


THE NEW: brighter. 
more modern and 
readily identifiable. 


logical—relating to the appeal the package makes to the 
purchaser’s mind. 

Let’s see how these individual ingredients fit into 
the over-all pattern of the selling package. 


Color 


Color is both physical and psychological. It draws 
attention to the package, makes it stand out on the 
shelf. The colors on the package can suggest the flavor 
of the candy within, or can set the proper mood in 
which the confection should be enjoyed. People tend to 
associate green with coolness and with lime and mint, 
both cool, summery flavors. Blue is another summer 
color, suggesting cool water and clear skies. Either green 
or blue, combined or on white or silver will both inti- 





The Coolness of the Green stripes on this mint box proclaims 
refreshing flavor for summer enjoyment. 
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mate at the flavor within and set the stage for cool re- 
freshingness. On the other hand, reds, yellows and 
browns show warmth, entirely inappropirate for summer, 
but welcome in the fall and winter months. This asso- 
ciation of certain colors with certain moods and flavors 
should never be overlooked. 


Copy 


Next in importance is the printed matter on the pack- 
age. This usually includes the name of the candy, the 
name of the manufacturer, the weight, the ingredients, 
the trade mark and what other art work was included 
in the design. The copy should identify the type of 
candy in some way, either in the name or somewhere 
else. The copy can also set the mood for the sale through 
some inference in the name suggesting the occasion for 
eating. the flavor within, or the quality of the candy. 
Mello-Mints, Full-o-Almonds, Chocolettos all indicate the 
taste of the candy; Snow Maid, Cool Wave, and North 
Star all give a feeling of coolness for use in summer. Good 






First: a billboard 


Then: a package. 

An example of ty- 

ing in the package 

with the avertise- 
ment 


> 7\\ 


pilin te’? j { TT a : 


and Plenty and Mr. Goodbar both hint at the quality of 
the product. Often the name of the bar and the name of 
the manufacturer are inseparable, such as Mason Mints, 
Hershey's and M&M. Whether used with the name or 
not, the manufacturer’s name should be apparent on the 
package. Americans in particular are great “name” 
buyers. The emphasis on the name Mars or Curtiss on a 
new and unknown product has helped its chances im- 
measurably. 

The list of ingredients on the wrapper should again 
tell the customer what he buying and should emphasize 
the feeling of “quality” materials used in the candy. 
Don’t be content with just a plain recitation of facts on 
the package, make it say something good for your prod- 
uct. 


Design 


Design includes not only the artwork on the package, 
itself, but also the size and shape of the package. The 
good designer can impart a multitude of moods to a 
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package:—simplicity, ornateness, warmth, coolness, 
gaiety, formality, modern urbanity or old-fashioned 
graciousness. By arranging the type and lines printed on 
the package, the designer can follow out a central theme. 
Thus making, Old Fashioned Molasses Chews \ook old- 
fashioned. 

The size and shape of the box have a great deal to 
do with its selling qualities. Is it too large or awkward 


Picture cut-outs 
on carton backs, 
GBS 2.0 


Novel candy display 

packs: different ap- 

peals, but both sell- 
ers, 


to carry handily? Then, “no-sale” to that fellow with- 
out a car. Here too, the shape can carry out a general 
theme: thin mints just don’t seem right in a fat, dumpy 
box, put them in a thin box. Fat bon bons would seem 
skimpy in a thin box of only one layer, put them in a 
plump box. 

Don’t forget the display, too. Does the package look 
good and show up well from the shelf. Can it hold its 
own and look like a good buy alongside other boxes? 
Is it the right height for the usual shelf? (If not it 
probably won't be displayed properly.) Can the name 
and trademark readily be seen? 


Utility and Beauty 


Is the package of any use except as a package? Is 


REDESIGNED: Two 

sister products now 

arranged for side by 
side display. 


Fanny Farmer in 

modern dress. new 

box and new wrap- 
per. 


it a beautiful or useful object in its own right? Many 
boxes and tins are designed with beautiful or novel fea- 
tures that make them of value after their contents have 
been consumed. In other cases, some useful or attractive 
novelty has been converted into a temporary container, 
Mixing bowls, sand-pails and pop-corn poppers have 
all been used successfully, because the purchasers were 
sold on the idea of using the package after the candy was 
eaten. 

Along the same line. the use of cut-outs and stencils 
on the backs of packages is a sales stimulus. providing 
the quality of the candy is worth the price. 

Beautiful pictures lithographed on the tops of candy 
boxes retain a value after use, many a room has been 
livened by a framed candy box cover. Don’t make the 
mistake. however, of splashing your name across the 
picture with the idea that it is better advertising. That 
customer will just purchase the plain picture, without a 
signature. from your competitor, losing you the sales 
and the advertising. 

There are other features to keep in mind also, but 
they are primarily technical and we won't discuss them 
here. They include the use of illustrations for product 
identification, tie-in with advertising, printing techniques, 
theme continuity through a company line, use of pack- 
aging material, design layout for eve control and sani- 
tation features. 

We have commented, however on the primary fea- 
tures. When all these things are incorporated in your 
package. when the customer is attracted by the color 
and design of your package, when it can suggest the 
proper mood for candy eating, when, its contents can be 
readily ascertained, when it is easy to carry and practical 
to use—then you can say you have a selling package. 


The Package with “Something Extra”: Sand shovel and 
picture pail provide the sales stimulus for junior’s lollipops, 
while mom goes for 
the clever “real” 
popcorn popper’ 
package with her 

confections. 


THE MANUFACTURING CONFECTIONER 

















PROTECT 
YOUR 
PRODUCT 
FROM 
LIGHT 





r-made ‘Riegel paper® 


tailo 


A few things RIEGEL PRODUCTS that can be spoiled by exposure to light present a 


f aie ‘ . : : a 
en eetH yee serious problem in functional packaging . . . but it’s a problem 
Keep products dry 


Keep products moist that has been solved many times by special Riegel Papers 
Retard rancidity 
Retard mold 
Seal with heat or glue excluded, to potato chips, where only certain harmful rays 
Provide wet strength 
Stop grease penetration 
Retain aromas, flavors 
Resist extreme cold 
Reduce breakage Riegel can usually tailor-make the right paper . . . quickly, 
Prevent sifting 
Protect from light 
Resist alkalis paper to do for you. Riegel Paper Corporation, 
Resist corrosion 

Boost machine efficiency 


segel | 
FUNCTIONAL PAPERS FOR PROTECTIVE PACKAGING 


WRITE FOR SAMPLE BOOK 


. .. for products ranging from X-ray film, where all light must be 


of the spectrum must be retarded. What is right for 


one product is seldom right for another. But whatever you need, 


efficiently and economically. Just tell us what you want 
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P.O. Box 170, Grand Central Station, New York 17, N. Y. 
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For Maximum Protection 
at Lowest Cost 


Sweetoue 
WAVE! 


Parchment 


SWEETONE WAVEE PARCHMENT is the 


most economical grease prool box pad 

sold today. It is ideal when used as a 
safeguard against breakage for candy. 
Write “Today for a new folder con- 
taining actual samples of our complete line 

of Sweetone Paper Products for manufac- 


turing confectioners including: 





Shredded Papers 
Waxed Papers 


Embossed Papers 


Globular Parchment 


Chocolate Dividers 
Boat & Tray Rolls 
Layer Boards 

Die Cut Liners 


Candy Box Paddings 


George H. Sweetnam, Inc. 


282-286 Portland Street, Cambridge, Mass. 





Representatives in Philadelphia, Detroit, 
St. Louis, Chicago, Dallas, New Orleans and Los Angeles 
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what's NEW 
in candy P ACKAGING 


The products described help keep you up-to-date 
on new confectionery equipment, materials of all 
types. The items below are coded for your con- 
venience. For any further information, write to 
THE MANUFACTURING CONFECTIONER, 9 S. Clinton 
St., Chicago 6, Ill. Use the coupon on page 33. 


New Wire Spool Adapter 

This new spool is claimed to convert any type of 
stitching machine, (Automatic, Manual, Seam, Bottom, 
Metal, Sword or straight Arm models), to use 25 lb. 
coils. It maintains accurate control of the wire every 
second the stitcher is operating. It guides and feeds the 
wire in a smooth, steady flow to the stiching head, pre- 
venting “jam-ups” within the head, kinks or snarls and 
other costly delays. 

It contains a brake synchronized to release only the 
amount of wire required for each stitch without danger- 
ous slack or over-run and is easily mounted on your 
present machine. The 25 lb. coil of wire is then quickly 
inserted by simply removing the flange of the spool. 


Code P10A5\1. 
Fan Dial Scales 


Automatic fan dial scales available for weighing up 
to 40 pounds. Rugged in construction and fitted with 
polished agate bearings. This model employs the lower 
check stabilizing link and hairline indicator, adjustable 
dashpot and plexiglas windows. 

Scale comes in aluminum (120 lbs.) or cast iron (180 
lbs.) with baked enamel finish. Dimensions: dial span. 
14”; overall length, 30”; overall width, 12”; overall 
height, 2614”. Code P10G51. 


















Starch Trays 
© At their best! 

®@ At lowest prices! 

Masonite and Solid Wood Glued 
Bottoms Nailed—Lock Corner 
and Water-proof Glued Hard 
and Soft Woods 

also: Dipping Boards—Starch Tray Dollies 

Pan Room Trays—Wire Bottom Trays 


Mould Boards 
And All Other Affiliated Wood Products 


Ask for quotation 


BAYWOOD MFG. CO., INC. 


11-13 Sterling PI. Brooklyn 17, N.Y. NE 8-9832 
a . 
PACKAGING MATERIALS | 
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GENERAL OFFICES: MILWAUKEE, WISCONSIN 
SALES OFFICES IN ALL PRINCIPAL CITIES 
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New Coding Equipment 


For the coding and marking of cellaphane and other 
wrappers on wrapping machines. Equipment needs serv- 
icing only once each half day to several days, depending 
upon the amount of printing needed. It can be equipped 





with built-in type, changing the date being accomplished 
by turning small wheels. For name marking, baselock 
type or solid logotypes can be used. Code P2A52 


Automatic Packaging Imprinting Machine 


A compact, friction-powered production-line attach- 
ment produces spot-registered imprints of code-dates, 
weights, sizes, flavors and other supplementary informa- 
tion. It imprints legends containing up to four lines of 
copy, either on the top or sides of the cartons as they 
pass through a cartoner or sealer, or along a chain or 
belt conveyor. Machine features new type-locking de- 
vice and twin-roll inking system. Code P2B52 


Heat Sealing Machine 


Heavy duty bar heat-sealing machine features extra 
long (54”) heating bar. Specially designed to heat seal 
all types of heavy coated or laminated heat-sealing bar- 
riers. Heating elements will maintain temperatures up 
to 550 degrees on sealing surface. Capable of pressures 
up to three quarters ton. Code P2C52 


Combination Coder-Taper 


Machine imprints selected information directly on seal- 
ing tape as tape is being discharged from dispenser. It 
requires just one feed stroke to measure, moisten, dis- 
pense, cut and code. Uses easily changed rubber type. 
Available for printing 144” to 3” tapes. Special inks 
available from manufacturer. Code P2D52 














Circle Code Numbers and Mail Coupon for Literature 
on Any Item Discussed in This Section to 
The Manufacturing Confectioner 

9 S. Clinton St. Chicago 6, Ill. 
PIOAS5! P2A52 P2C52 
PI0GS| P2B52 P2D52 

Firm 

Address 
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Even devotees of the continuous boil- 
ing system have been impressed by 
the astonishingly simple and faultless 
operation of our 


UNIVERSAL 
| VACUUM 
| COOKER 


Model SKH 


which they are now installing. 


APPLICABLE TO ALL KINDS OF 

HARD CANDY—for absolutely dry quality. 

SOFT CARAMELS—as good as from any special- 
ized toffee mixer. 

CENTRES, JAMS, JELLIES, ETC.—Unsurpassed 

| preservation of natural fruit flavors and 

pectins. 





For detailed information apply to 


HAENSEL-JUNIOR 


Specialized Machinery Works, 
Postfach 516, HANNOVER, Germany 
Agency inquiries invited 


















CANDY BOXES ATTRACT 
EASTER 
CANDY SHOPPERS” 








When Easter Bunny is King— 
you can create a gay and colorful 
Easter parade in your windows 
and on your counters with Cooper- 
Styled Boxes. 


Cooper Boxes are designed to catch the spirit 
of the season—strike Easter shoppers’ fancy— 
make them want the box as well as the candy. 
Get ready to sell more chocolate rabbits and 
Easter eggs this 
year. Write or 
wire Dept. “M” 
for illustrated 





price list. 
(ae 
| COOPER PAPER BOX CORP. 
| Dept. "M" Buffalo 4, N. Y. 
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metal containers are proving their 
worth more and more to the mer- 


chandiser and consumer. 


the durability of a metal container 
alone saves packaging grief in “break- 


age” when shipping and handling. 


freshness, as well as keeping a 
product dry, also, are great factg 
in the growing popularity of 
containers. 


our ability to create new de 
at your disposal, or your 
design can readily be ada 
our line of containers. 


stock sizes in plain and lithog 
designs also are available. 


brochure and quotations sent upon request. 


© ee -- ee Ott V A N-Y 
fuel "MAN | SGRAPHED CANS 
HICAGO 12, ILLINOIS 
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yes—we feel sure that any way you look at it. . . quality of product, outstanding service, 
beautiful color, and practical eye appealling design are four great sales builders in this 
modern merchandising world. our.tacilities Great your disposal . . . to help you with 
any packaging need. stock. designs ‘and. Sizesjas.well as a large variety of 
special sized containers are available. for further information write us. 


olive can company 


450 0. leavitt st. + illinois 








Sparkling Packaging 


Swen 


Candy Sales 





king phing> 


Mouthwatering—that's the way candy should 
look! . . . that's the way it always looks in 
sparkling Crystal Tube packages! Crystal 
Tube's experience, modern methods and 
known reliability are the sales-making com- 
bination for putting eye-and-buy appeal in 
your candy products. To show your candy 
at its best—call Crystal Tube today for 
friendly assistance on your packaging needs. 
Our ideas and packaging know-how are 

always available. 


* Inquiries on Military Packaging 
are invited. 


CRYSTAL TUBE 
CORPORATION 
5, 


6625 W. DIVERSEY AVE., CHICAGO 3 
Phone NAtional 2-4600 


New rk, Philadelpt 
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Patents 


LABELING APPARATUS 2,565,975 
John Philip Lissimore, Dudley, England. 
Application March 28, 1950, Serial No. 152,426 
In Great Britairi April 6, 1949 
26 Claims. (Cl. 216—55) 

In an apparatus for labeling articles wherein labels are 
extracted from a magazine with the aid of pneumatic suc- 
tion applied through transfer members, moved by the latter 
to an adhesive applying device for coating the labels with 
adhesive, and moved subsequently to a labelling station at 
which they are delivered onto the articles by means oi 
pneumatic pressure applied through the transfer members: 
a supporting structure, a rotary head carried thereby, a 
plurality of transfer members supported fixedly thereon, said 
transfer members being spaced apart at equal angular in- 
tervals around the axis of rotation of the head, a label mag- 
azine movably mounted on said supported structure for 
movement in a direction towards and away from the head. 
an adhesive applying device mounted on said supporting 
structure in a like manner, and means carried on said sup- 
porting structure for moving the magazine and the adhesive 
applying device towards and away from the head, a resil- 
ient stop device positioned at a labelling station and hav- 
ing portions engageable by an article thereat, which por- 
tions lie in a region defined by the plane of the operative 


YES! WRAP 7 450 
Candies Per Minute! 


IDEAL 


one of the world's finest 
WRAPPING 
MACHINES 


* Fast 

% Dependable 

*% Long Life 

*% New high-speed 
SPECIAL MODEL 
—wraps 325-450 
pieces per min- 
ute. 






Also available: 
Senior Model— 
wraps 160 pieces 
per minute. 


WRITE FOR COMPLETE 
LITERATURE AND PRICES. 


IDEAL WRAPPING MACHINE CO. 


MIDDLETOWN, N. Y. U.S. A. 


EST. 1906 
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— reconditioning 





production units, 





“The new Lehmann 651-CV 
Five Roll Chocolate Refiner 
with Sight-O-Matic Con- 
trol." 






for instance 
























When business has reached its peak, it is a 
wise management that recognizes the fact 
that the next direction of the curve must be 
downward. High production costs are not 
necessarily fatal during prosperity. As busi- 
ness becomes more competitive, however, 
they are. 


This is the time to get your machines in the 
pink of condition. It may mean your survival 
later. 


And where else can a machine be reconditioned as 
effectively as in the plant where it was born? 


Our new booklet “Lehmann Certified Re- 
conditioning Service” has some timely and 
interesting information on the subject. Send 
for your copy—on your letterhead, please. 





MAIN OFFICE AND FACTORY: 546 NEW YORK AVE., LYNDHURST, N. J. 
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Most Good 


CANDY 
Is Bought 
for Women 









E> Your Candy 
Can Must 
Have Plenty 
of 
SALES APPEAL i 


«Ta, A "A yX oe” DF 
—3 Vlg’ Ya IO iP 


HE container that attracts 

the eye, attracts sales. Hee- 
kin artists and designers are 
outstanding in the creation of 
individually styled confection 
containers. Heekin’s personal 
interest in your problem and 
Heekin’s Personal Service are 
PLUS factors that do not ap- 
pear on any order. Before you 
order lithographed cans again 
—talk with Heekin. 


7 ; 
ian \ yan , 
LITHOGRAPHED Sowe A 
THE HEEKIN CAN € Ow J 
PLANTS AT CINCIMMATI & NORWOOD, OHIO. CHESTNUT WILL, TENNESSEE. SPRINGDALE, ARKANSAS 
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face of the transfer member at the labelling station and 
an approximately parallel plane spaced outwardly from the 
transfer member, and means for pressing an article for 
labelling against said portions. 


BAG FILLING AND WEIGHING MACHINE 2,546,193 


Frank F. Lindstaedt, San Anselmo, and Charles R. Fischer, 
Corte Madera, Calif.; said Fischer assignor to Selmer A. 
Melbostad, San Francisco, Calif. 
Application June 13, 1947, Serial No. 754,490 
11 Claims. (Cl. 226—61) 


In a bag filling machine of the character described, a hop- 
per having a depending chute, means for moving a bag 
having a projecting flap with respect to the chute to cause 
the flap to catch behind the bottom edge of the chute for 
opening the bag, the said means being operable to guide 
the open end of the bag over the chute and to release the 
bag when the latter has reached a desired position with 
respect to the chute, and independent means for locking the 
bag to the chute when the first means releases the bag. 


CANDY PACKAGE AND METHOD OF PRESERV- 
ING CANDY 2,571,516 


Fred J. Arnold, Chicago, IIll., assignor to Illinois Fannie 
May Candy Company, Chicago, IIl., a corporation of Illinois. 
Application March 18, 1950, Serial No. 150,453 
9 Claims. (Cl. 99—180) 


\ method of preserving chocolate candy comprising the 
steps of providing a vapor barrier around the candy, insulat- 
ing the vapor barrier and freezing and storing the insulated 
and moisture-protected candy at deep-freezing temperature 


APPARATUS FOR WRAPPING PLASTIC 
CONFECTIONS 2,578,626 


Jacques Edwin Brandenberger, Paris, France, assignor to 
Societe La Cellophane (Swisse), Basel, Switzerland, a Swiss 
body corporate. 
Application December 7, 1949, Serial No. 131,683 
In Great Britain, December 17, 1948 
17 Claims. (Cl. 93—3) 


Apparatus for producing wrapped bars of chocolate of 
uniform shape and constant weight comprising a nozzle 
having a delivery end of rectangular cross-section and a rec- 
tangular discharge opening, means for continuously drawing 
a strip of the wrapper material past the nozzle, means for 
folding the longitudinal edges of the moving strip round 
the nozzle to make a flexible tube of generally flat shape, 
means for continuously filling the moving tube with choco- 
late so that the filled tube remains generally flat, smoothing 
elements to press continuously on the flat surfaces of the 
chocolate filled tube whereby surface irregularities and oc- 
cluded air are moved from the tube and the flat tube is 
given a regular cross-sectional shape, means for cooling the 
tube to bring the chocolate to a desired plastic condition, 
a pair of discs the peripheries of which engage opposite 
edges of the tube, at least one peripheral projection, of a 
thickness less than the thickness of the tube, on each disc, 
said projections forming pairs of opposite grooves, at reg- 
ular intervals along the tube, a pair of rollers, at least one 
flat-topped, lengthwise extending ridge on each roller, the 
ridges being arranged to engage in pairs to press the flat 
surfaces of the tube together to form a closure strip across 
each pair of grooves, a pair of horizontal endless chains, 
between an uuper and lower part of which the chocolate 
tube passes, projecting bars at regular intervals along the 
chains, pairs of which engage opposite sides of the closure 
strips, at least one pair of plates to press on and smooth 
the flat surfaces of the tube between the next adjacent 
closure strips, and means to cut the tube at the closure 
strips, the lower chain extending beyond the upper chain to 
carry the tube to the tubeé-cutting means. 
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- ihepenccatl _— What to Do in ‘52 


“ff GLOSSMASTER 
# CHOCOLATE COATER 


For makers of chocolate- 
coated and iced items. 
Tilt-to-clean feature 
speeds production, pro- 
motes sanitation. Avail- 
able in 16” and 24” widths. 





















|. Be prepared for what looks 
to be a big year. 

















2. Be aware of the increasing 
shortages and further con- 
J. W. GREER COMPANY e CAMBRIDGE 39, MASSACHUSETTS trols that will limit steel and 


EEE Send for Bulletin 50-2 MC ied. alloys. 


r 


















3. Help your equipment sup- 
% pliers so far as possible by 


ordering your needs early. 


4. GET THE BEST—LASTING 
QUALITY AND PERFORM- 
ANCE IS BY FAR THE 
CHEAPEST IN THE LONG 
RUN. 


5. BUY THE BEST— 
BUY GREER. 









STREAMLINED 
CHOCOLATE COATER 


For volume production at 
lower costs. This standard 
of the industry features 
Precision coating control, 
high gloss, uniform qual- 
ity. Available in 24”, 34”, 
42” widths. 
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MOTORIZED CHOCOLATE 
PUMPING UNIT 


Adaptable to most types of 
kettles, tanks, coating mo- 
chines and syrup handling sys- 
tems. Pump is water-jacketed, 
with bronze or steel rotor, and 
efficient packing seals. Pump “— 

can be supplied separately. a 


MULTI-TIER 


Conveyor system for con- 
tinvovs processing - in- 
transit — for cooling, 








freezing, heating, curing, 
drying, conditioning. 
























JW. GREER COMPANY e CAMBRIDGE 38, MASSACHUSETTS 
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COOLING TUNNELS 
For Every Purpose 


Controlied temperature 
and regulated air flow as- 
sures uniform cooling, _ 
maximum efficiency. Self- § 
cleaning, sanitary con- 
struction. 






CHOCOLATE MELTING 
AND TEMPERING KETTLES 


Available in several sizes, 500 to 
10,000 pounds capacity, mild or 
stainless steel, water-jocketed. 
Even heat transfer to every square 
inch. Sanitary, rugged. 
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Cut-Out Carton Sells Chewing Gum 


An example of a package that 
utilizes the back area of the car- 
ton to increase sales can be found 
in the six bar chewing gum car- 
ton created for Clark Bros. Chew- 
ing Gum Co., by Milprint, Inc. 

Slanted toward the Christmas 
trade, a series of 12 cut-out de- 
signs appeared on the Clark car- 
ton, providing an incentive for 
youngsters to get 12 cartons each 
—the entire set. Since the buying 





MODEST 
CAPITAL 


Tre HAYSSEN meets your automatic wrap- 
ping requirements because it is low in initial 
cost . . . well-built . . . mechanically simple . . . 
easily adjusted to handle many sizes . . . con- 
trolled by one operator . . . with speed up to 
45 packages per minute. Find out what the 
HAYSSEN CAN DO FOR YOU! 


HAYSSEN MFG. COMPANY e« SHEBOYGAN, WIS. 























eee GED 











IT PAYS TO WRAP 
THE HAYSSEN WAY WRAPPING MACHINES 
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influence of children is an estab- 
lished element in modern mer- 
chandising, particularly of con- 
fectionery products, it is apparent 
that this appeal to the present 
enthusiasm for cut-out collec- 
tions builds increased demand for 
a product that offers such a prem- 
ium. 


Similar merchandising ideas 
can be applied to any carton, with 
suitable variations, and can be 
relied upon to do a sales building 
service for the confectioner. 


Parchment Now “Tailored” 


George H. Sweetman, Inc., is 
featuring their Wavee Parchment 
line of linings and layers for con- 
fectionery boxes. The parchment 
can now be cut, with a special 
new die cutting method, in shapes 
to make a complete lining in one 
unit to cover the entire inside of 
a box. It can also be cut in vari- 
ous other odd shapes, such as 
circles, hearts, ovals, etc. 

The Wavee material is an em- 
bossed greaseproof parchment, 
and can now be furnished in 
glassine. 


Papers Printed At Mill 

The placing of new high speed 
rotogravure printing presses right 
in the paper mill has resulted in 
the production of beautiful box 
covering and wrapping papers for 
the confectionery trade by Mat- 
thias Paper Corp. 


The new process assures faith- 
ful reproduction of the most deli- 
cate lines at low cost. As the 
papers are made in rolls, sheets 
any desired size may be cut from 
the rolls, thereby eliminating 
waste due to variety in box sizes 
or changes in box dimentions. 


New Stick On Labels 


Ever Ready Label Corporation 
has introduced a new self-adhe- 
sive label that sticks to any non- 
porous surface, such as _ plastic. 
film, glass, metal, wood, etc. The 
label can be peeled off when de- 
sired and can be machine fed as 
well as applied by hand. 

The labels come with a protec- 
tive paper backing, when the 
backing is removed the labels can 
be readily and easily applied. 
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LETTERS to 
MC editors 


Likes Cover Pix 

I like the illustrations you print 
on the front cover of The MANvu- 
FACTURING CONFECTIONER so much 
that I am prompted to ask you if 
you could send me a set of photo- 
graphs of candy plants for inclusion 
in my book “Chocolate and Con- 
fectionery.” I am, at the moment, 
working on the second edition. 

I take this opportunity of thank- 
ing you for your favorable review 
of my book, and congratulate your 
organization on a first class journal. 

London, England 

Regarding the photographs used 
for our front covers, if you will indi- 
cate the issues that have covers you 
particularly like, we will try to pro- 
cure prints to send you. Ordinarily 
these are not retained after the 
magazine is printed, however, we 
may be able to obtain duplicate 
prints for your use. 


Brine Salted Nuts 

We are interested in the brine salt- 
ing of peanuts in the shell. May we 
have information as to how this is 
done? 








Indiana 


Freshly dug peanuts are quite 
easily salted in the shell by soaking 
or cooking them in water containing 
about 10% salt. Salted boiled pea- 
nuts are quite popular in most areas 
in the south, but they are of the best 
quality only when made from green 
or uncured peanuts. 

After peanuts are dried in the 
shell, salting is much more difficult 
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CODE DATERS 
SAME MARKERS 
PRICERS 


Gummed Tape Printers 
For The Candy Industry 


Write for information 


KIWI CODERS CORP. 


3804-06 N. Clark St., Chicago 13, Ill. 
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because the nuts first need to be 
soaked, which in itself is not good, 
since it may cause molding or dis- 
coloration. However, it is possible 
to soak the nuts in about 10% salt 
water until they have taken up the 
desired amount of salt, then rapidly 
drying them. It it is desired, they 
may be roasted after they are dried. 


Wants Chewing Gum Data 

I am very much interested in the 
manufacture of chewing gum, so 
please be so kind as to inform me if 
you have any information concerning 
this matter. 

Santiago, Chile 

Chewing gum manufacture has 
remained quite secretive over the 
years. Published material may be 
listed as follows: 

Formulas, but no processing in- 
formation in Food Products, by 
Saul Blumenthal 

Formulas and some processing in- 
formation in Chocolate and Confec- 
tionery by C. Trevor Williams 

Chicleros Keep Us Chewing—The 
MANFACTURING CONFECTIONER, Vol. 
25, No. 12, a two page article deal- 
ing with the collection of chicle base. 

About five pages on the processing 
of chewing gum are included in 
Friedman’s Candy Teacher, which 
is out of print. 

Attended Funeral 

I thought it might be in order 
to write you that I was the only 
Candy Broker attending the funeral 
of Mr. Horace S. Ridley at Win- 
chester, Mass. 

Our great friend Mr. Heide 
thought it fitting to come from N. Y. 
City to attend. Mr. Heide of course 
is one and only one of his time left. 
We have many brokers living that 
Mr. Ridley has helped in many ways. 
Yes, they could have been there. | 
would appreciate it if you would 
print this. 


David F. Looney 
i 


RIBBONS al; 
for your Candles 


‘ Taffeta 
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LOWER COST 

AND 

SMOOTHER BOTTOMS 
ON YOUR PIECES 
ARE THE REASONS 
FOR THE WIDE USE 
OF 

“AGATE™ 

DIPPING PAPER 


USE IT OVER 
AND OVER 

AND OVER 

UP TO 10 TIMES 
AND MORE 


STRONG BACK— 
SMOOTH, HARD 
SURFACE 


SAMPLES FREE 
STATE SIZE 


Matthias 
PAPER CORP. 
165 W. BERKS STREET 
PHILADELPHIA 22, PA. 





FANCY PAPERS FOR 
WRAPPING AND 
LINING BOXES 
CHOCOLATE LAYER 
BOARD 


PRIVATE DESIGNS 
MADE TO ORDER 


Sample books on request 
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dress your product for 


Washington's Birthday, Valentine’s 
Day, Easter, Mother’s Day, Halloween, 
Thanksgiving, Christmas... all offer 
merchandising opportunities to make shoppers 
gift-conscious during these special holidays. 


And there’s no better way to dress your 
candy in a compelling seasonal mood than 
with Shellmar’s colorfully-printed 
cellophane bands, bags, and overwraps. 


For stock designs or special decorative 
~ treatments of your own choice, call in a Shellmar 
Packaging Counselor. Remember, the best 
candy sells better in Successful Package 







Creations by Shellmar. 

8 

Se (D The Mark of Successful Package Creations 

‘\ 

( 

\/ 

? Shellmar Products Corporation * Mt. Vernon, Ohio 


SJ Plants: Mt. Vernon and Zanesville, Ohio © South Gate, Calif. 
Mexico City © Medellin, Colombia ® Sao Paulo, Brazil 


I 


“Successful Package Creations” 





page 42 


Seasonal Gale i 
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The MANUFACTURING CONFECTIONER’S The Candy Clinic is conducted by one of the most experi- 


enced superintendents in the candy industry. Some samples 
represent a bona-fide purchase in the retail market. Other 
samples have been submitted by manufacturers desiring this 
impartial criticism of their candies, thus availing them- 
selves of this valuable service to our subscribers. Any one 
e e of these samples may be yours. This series of frank criti- 
cisms on well-known branded candies, together with the 
( | ll | practical “prescriptions” of our clinical expert, are exclu- 
sive features of The MANUFACTURING CONFECTIONER. 








Chewy Candies; Caramels; Brittles 


Code 2A52 Size: Good. Well made and good eating. 
Honey Caramels Wrapper: Paper band printed in blue, 

7 ozs. for 19c red and brown. Imprint of brittle Code 2D52 

: in colors. Inside wrapper of wax Nut Chews 

(Purchased in a drug store, paper, 8 ozs. for 39c 

Chicago, III.) Bar: : ;, 1: ; 
. (Purchased in a drug store, 
Appearance of package: Good. Color: Good. ; ote iL) 


Container: Cellulose bag printed in Texture: Good. 





. , : : Taste: Good. Appearance of package: Good. 
_— bs egaatinge Fewar vantage Remarks: The best peanut bar of this Box: One layer type, large window in 
; 7 — kind we have examined in some time. center of top. Printed in red. 
Caramels: 
Color: Good. 
Texture: Slightly tough. 
Taste: Fair. 
Remarks: Suggest the formula be swR 
looked over as the caramels are too Candy Clinic Schedule 
tough. 
Code 2B52 For The Year 
Peanut Brittle 
% Ib. for 25c The monthly schedule of the CANDY CLINIC is listed below. 
(Purchased at a news stand, When submitting items, send duplicate samples six weeks 
Chicago, III.) revious to the month scheduled. 
P 
Appearance of package: Good. 
Box: Two layer type, full telescope, JANUARY—Holiday Packages; Hard Candies 
overall paper wrapper, imprint of FEBRUARY. Chewy Candies; Caramels; Brittles 
brittle in colors. Imprint of a child’s , : 
head in colors. MARCH—One-Pound Boxes Assorted Chocolates up to $1.00. 
— — APRIL—$1.00 and up Chocolates; Solid Chocolate Bars 
or: Too light. : 
Texture: Slightly hard. MAY—Easter Candies and Packages; Moulded Goods 
Taste: Fair. JUNE shm - Fudae 
Peanuts: Not roasted enough. Mar ee : g 
Remarks: Suggest formula be checked JULY—Gums; Jellies; Undipped Bars 
as it doesn’t eat well. Peanuts should AUGUST—Summer Candies and Packages 
have a full roast for peanut brittle. SEPTEMBER—Bar C hee Sis Mine 
Code 2C52 OCTOBER—Salted Nuts; 10c-15c-25c Packages 


agg fay NOVEMBER—Cordial Cherries; Panned Goods; Ic Pieces 


, : : DECEMBER—Best Packages and Items of Each Type Con- 
I hased depot, 
oe “ae as ~T sidered During Year; Special Packages, New Packages 


Appearance of bar: Good. 
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Number of pieces: 24. 

Coating: Milk: Fair. 

Center: 
Color: Good. 
Texture: Good. 
Taste: Good. 

Remarks: A good eating piece. Neatly 
packed. Cheaply priced at 39c for 
8 ozs. 


Code 2E52 
Caramel Nougat Bar 
1% ozs. for 5c 
(Purchased in a drug store, 
Chicago, III.) 


Appearance of bar: Good 
Size: Good. 


——— 


STANCase 
EQUIPMENT 
———————EE 
STAINLESS STEEL 
MODEL 30 --30 GAL. 
MODEL 55--55 GAL. 


(Covers available) 


ECONOMY 
EQUIPMENT 
RUGGEDLY CONSTRUCTED FOR LIFE TIME WEAR. 
FULLY APPROVED BY HEALTH AUTHORITIES. 


Manufactured by 

















The Standard Casing Co., Inc. 
a 121 Spring St., New York 12, N.Y J 





ms 


NUTRL-JEL 


noalades 


CONFECTO-JEL 


ses 








Ww making a tour of 


State street, buying can- 
dy for the March Clinic (as- 
sorted chocolates, $1 and un- 
der), I noted: 

At Woolworth’s, a_ special, 
18 candy canes on a card, 4% 
oz., reduced from 60c to 29¢ 
for the card; six 5c bars for 
25c; 13 oz. Hershey giant bar 
for 49c. 

At Kresge, Walter H. John- 
son toffee type crunches, 59c 
per lb.; M&Ms, 4 oz. for 15c, 
or 59c per lb. (this price 
was general along the street) ; 
Chicken Bones in bulk at 49c 
per lb. 

At Walgreen’s, a window of 





eer ror rrr er or rrr rr rrr rrr rrr rr 


Shopping Notes 





_- 


Wrapper: Glassine printed in red, white 


and green. 
Bar: 
Coating: Light: Fair 
Center: 
Color: Good. 
Texture: Good. 
Taste: Good. 
Remarks: One of the best bars of this 


a 


: 


Bunte Lemon Drops and Brach 
Old Fashioned Peppermints, 
bagged in cellophane, each 29c 
per lb. 

At Grant’s, ribbon candy, a 
special, at 19c per lb.; gum 
was selling at 6 packages for 
19c; Hershey 44%, oz. milk 
chocolate at 23c, of the almond 
bar at 59c. 


Practically no boxed assorted 
chocolates at the chain stores, 
only one was purchased. The 
department stores, however, had 
a variety of assorted chocolates 
at all prices from 60c up. See 
the March Candy Clinic. 


Chicago Shopper 
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kind we have examined in some time. 


Code 2F52 
Toffee 
4 ozs. for 10c 
(Puprchased in a drug store, 
Chicago, Ill.) 
Sold in bulk: 
Toffee: Wrapped in colored foil, out- 


APPLE PRODUCTS 


the Standard of Quality 


for sixty years 


CONFECTO-JEL—a buffered 


apple pectin mixture for 
jellied candies—ready for 


use. 


CONCENTRATED APPLE JUICE 


Plants in Apple Regions From the Atlantic to the Pacific 


SPEAS COMPANY, General Offices, Kansas City 1, Missouri 
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candy plant 


equipment 





























SIERRA CANDY a =< 
COMPANY 


+ 
FOR ITS 


modern 








PARTS 
QUICKLY 
REMOVABLE 
FOR EASY 
CLEANING 










FAMOUS FOR FINE PERFORMANCE 
THROUGHOUT THE CANDY INDUSTRY 


When the Sierra Candy Company modernized and newly 
equipped its enlarged plant in San Francisco, top efficiency 
was the prime requirement demanded of its new equipment. 
The officials wanted highest quality of production .. . 
wanted excellency in processing . . . economy in oper- 
ation ... and day-to-day dependability in sanitary perform- 
ance. And those are the profit-paying results they’re con- 
sistently getting with GROEN equipment. 


For example, in its GROEN TA Models (shown above) 
Sierra has the finest cooker-mixer units built today. Stain- 
less Steel top to bottom, inside and out. Twin-shaft, double- 
action mixers for extra thoroughness. Demountable shaft 
couplings which permit removal of entire agitator assembly 
in a few seconds for cleaning. Complies with the strictest 
Health Dept. codes. And . . . equipped with special ROTA- 
THERM JACKETS for super-fast heating! 


Sierra’s equipment also includes GROEN SA Models 
(shown left) . . . also entirely of Stainless Steel construc- 
tion . . . with single shaft agitator . . . and fitted with spe- 
cial ROTA-THERM JACKETS for extra-fast processing. 
YOU ought to check into these and other GROEN units 
to modernize your plant, cut costs and enhance manufac- 
turing efficiency. Why not write now for literature? 





Model SA - Interior view 





EN MFG C0 4539 W. Armitage Ave. ! Sales Offices 
° 30 CHURCH ST., NEW YORK 7, W. Y. 
# x  ) CHICAGO 39, ILLINOIS 1 420 MARKET ST. SAN FRANCISCO 11, CALIF. 


WORLD'S LARGEST PRODUCERS OF STAINLESS STEEL STEAM JACKETED KETTLES 
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side cellulose wrapper. 
Color: Good. 
Texture: Good. 
Taste: Good. 


Remarks: The best toffee we have ex- 
amined at this price. Well made and 
good eating. 


Code 2G52 
Molasses Peanut Butter Chew 
4 ozs. for 10c 


(Purchased in a drug store, 
Chicago, III.) 


Sold in bulk: 
Chews: Wrapped in yellow wax pa- 
per, printed in black. 
Color: Good. 
Texture: Slightly tough. 
Taste: Good. 


Remarks: One of the best pieces of 
this kind we have examined, Sug- 
gest chews be cooked a trifle lower 
as they were hard. 


PLANT LAYOUT 
PROCESSING ! SANITATION ! 
CANDY PROBLEMS SOLVED! 
ALFRED E. LEIGHTON 
CONSULTING FOOD CHEMIST & 
CANDY TECHNOLOGIST 


5837 Tyndall Ave., Riverdale, N. Y. 71, N. Y. 
CANDY CRITICISM & APPRAISAL 


National and International Assignments 
Undertaken 


CORRESPONDENCE INVITED 
SALVAGE CONSULTATION ADVICE 


Code 2H52 
Peanut Butter Munchies 
9 ozs. for 33c 
(Purchased in a railroad depot, 
Chicago, Ill.) 
Appearance of package: Good. 
Container: Cellulose bag, white paper 
clip on top. Printed in blue and 
light brown. 
Candy: 
Color: Good. 
Texture: Good. 
Taste: Good. 
Remarks: The best piece of this kind 
we have examined in some time. 


Code 2J52 


Chocolate Covered Caramel 
Nut Clusters 


9 ozs. for 98c 


(Purchased in a railroad depot, 
Chicago, II.) 


Appearance of package: Good. 

Container: One layer box, top printed 
in orange, yellow and blue. Imprint 
of cluster in colors, Cellulose wrap- 
per. 

Appearance of box on opening: Good. 

Number of pieces: 14. 

Coating: Light: Good. 

Center: Vanilla Caramel & Nuts: 
Color: Good. 
Texture: Good. 
Taste: Good. 


What’s corn doing 
“deep in the heart of Texas”? 


Research discovered that drilling for oil could be expedited by 
the use of a binding agent made of a product of corn. This firmed 
up the side walls . . . also aided in the early flow of sludge. “Black 
gold” speeded by yellow corn! This is but one of the numerous 
examples of how continuous basic research in corn helps American 
industry ... helps you. 


Corn products in candy 

Highest quality regular corn syrup, various high conversion corn 
syrups, dextrose and starches...superior ingredients for various 
candy formulas ... and other techniques involving the use of 
corn products are being refined and developed by Corn Products 
Refining Company. 

If you have a production problem why not check with Corn 
Products? A complete line of corn products for every purpose is 
available. Technical service is yours . . . no obligation, of course. 


CORN PRODUCTS REFINING COMPANY 
17 Battery Place, New York 4, N.Y. 


Manufacturers of 


CERELOSE PURITOSE GLOBE BUFFALO HUDSON RIVER 
branddextrese brandcornsyrup brandcornsyrup cernsterch corn starch 
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Remarks: A very good eating piece, 
Very good quality. Suggest ingredi- 
ents be printed on top to avoid 
trouble with the Food and Drug 
Dept. 


Code 2K52 
Cocoanut Caramels 
7 ozs. for 19c 
(Purchased in a drug store, 
Chicago, III.) 
Appearance of package: Good. 
Container: Cellulose bag printed in 
white and dark brown, Imprint of 
open coceanut in colors. 
Caramels: 
Color: Good. 
Texture: Tough. 
Taste: Good. 


Remarks: A good eating caramel. Had 
a very good cocoanut flavor. 





REMEMBER .. . 


the only magazine in the con- 
fectionery field read regularly by 
more than 8,500 of YOUR cus- 
tomers (wholesalers, chain store 
buyers, department store buyers) 
5 is 


Candy Merchandising 
9 S. Clinton St. Chicago 6, Ill. 
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here's why most of America’s 


largest chocolate manufacturers 


depend on the famous 
Racine Chocolate Depositfor 


There’s good reason why these manu- 
facturers, America’s largest and best- 
known, prefer and rely on The Racine 
Chocolate Depositor exclusively for pro- 
ducing solid chocolate goods, such as, 
stars, bits, wafers, patties, non-pareils, 
midget bits, and others. 

Automatic! Automatically, the Ra- 
cine Chocolate Depositor casts, cools and 
then discharges the candies. No molds 
are used—the candy is cast directly on a 
polished steel conveyor belt. 


Only 1 Part-time Operator Re- 









ACUUM 


CANDY MACHINERY CO. 


ACINE 


quired! Automatic and continuous, only 
one operator is needed to control the 
machine—even at maximum capacity. 


Quality! Chocolates produced with 
the Racine Chocolate Depositor have a 
higher gloss and finish—they retain 
their full color and Juster—in all ways 
they’re better. 


Now, you can make a better 
chocolate product, faster, with the Ra- 
cine Chocolate Depositor—the one the 
leaders use—write today for complete 
information. 


too 


CONFECTIONERS’ MACHINERY CO. 


15 PARK ROW, NEW YORK 38, N. Y. 
Western Office and Factory: Racine, Wis. e Eastern Factory: Harrison, N. J. 
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PECANS 


R.E.Funsten Co. 





(Continued from page 10) 

® Karl Fazer and Finlandia confections will soon 
be produced in the United States, according to 
recent reports. Gregg International, presently sole 
importers and distributors for Fazer in America, 
is expected to build a factory in Connecticut some- 
time this year. Fazer presently operates a factory 
in Stockholm, Sweden, and a plant in Helsinki, 
Finland. 

In anticipation of the move, Fazer has appointed 
Gregg International to set up broker and wholesale 
connections throughout the United States. A. 
Urban Shirk, general sales manager for Gregg In- 
ternational, and president. of National Marketing, 
Inc., has already completed field work contacts in 
the western New York area, Cleveland, Detroit, 
and Far Western markets. 

The expansion move is presumed to be a result of 
the ready public acceptance of the heretofor im- 
ported Finlandia- products. 

@ The Chase Candy Co. has appointed Harold 
Wise, formerly of the Sweetheart Candy Co., Bis- 
marck, N. D., representative for their northwest 
territory. He will cover North Dakota and parts 
of South Dakota, Montana, Wyoming and Minne- 
sota. 

@ The American Chicle Co., Long Island City, 
N. Y., and Life Savers Corp., Port Chester, N. Y., 
have been awarded Certificates of Management Ex- 
cellence for the year 1951 by the American Institute 
of Management. This is the second time the com- 
panies have been cited by the Institute. 





i AN important announcement, Rabbi 
Samuel Baskin and Rabbi Simon Winograd 
made known that they have certified Atlantic 
Gelatin Kosher and Parve and regularly super- 
vise its production. 

This Rabbinical Certification makes Kosher 
and Parve Atlantic Gelatin acceptable for use 
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ATLANTIC GELATIN 
KOSHER and PARVE 


Acceptable for use in processing all foods and confections 
sold to Jewish trade and institutions 


in processing or preparing foods and confec- 
tions for purchase and consumption by all Jew- 
ish people, even the most Orthodox. 

All processors using gelatin — food, meat, 
confection, ice cream, etc.—all restaurants, in- 
stitutions and hospitals—are invited to address 
inquiries to: 


ATLANTIC GELATIN 


Division General Foods Corporation, Woburn, Mass. 
MANUFACTURERS OF KOSHER AND PARVE GELATIN 
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@ Fox Cross Candy Co., Cambridge, Mass., has 
appointed Merton H. Jillson, Jr., of Rome, N. Y., 
as their sales representative in New York state. 
Jillson was formerly associated with the Hershey 
Chocolate Corp. and Bunte Bros., Chicago. 


@ Griggs, Cooper & Co., St. Paul, Minn., makers of 
Sweetest Maid candies, have appointed Bratton & 
Renning Co., Buffalo, N. Y., representatives for 
their line in New York state (except New York 
City), and northwestern sections of Pennsylvania. 


@ Officers and employees of Henry Heide, Inc., 
recently paid tribute to Charles J. Beauchemin, who 
completed 50 years with the firm in November, 
1951. A testimonial dinner at the Biltmore hotel 
was attended by the Heide sales organization, of 
which Beauchemin is a member, officers and direc- 





Charles J. Beauchemin and Herman L. Heide 


tors of the company, and other employees. Presi- 
dent Herman L. Heide read the testimonial and 
congratulatory messages which came from whole- 
salers, manufacturers, fellow salesmen and supply 
firms. Beauchemin is a past president of the Na- 
tional Candy Salesmen’s Association and an active 
member of the New York Candy Club. 


@ Mason, Au & Magenheimer Co., Inc. has ap- 
pointed Morris Alper & Sons, Inc., Boston, as their 
sales representatives for the grocery trade through- 
out New England. 


=BRIDGE 


Patented Egg Roller 


This machine rolls plastie centers into egg 
shape continuously and automatically at the 
rate of 60 centers per minute. It is available 
in two sizes, for one pound and half pound 
centers. 


BRIDGE FOOD MACHINERY CO. 
7124-36 James Street, Philadelphia 35, Pa. 























CRUSHED ORANGE CENTERS 
Ready To Dip 
Absolutely pure orange, not a jelly. Made 
only as a Master Candy Maker can make 
them: Save muss 'n' fuss. Save time and 
labor. Just dip in chocolate, or Bon-Bon 
cream. Most delicious, not bitter. 


Exclusive process Sole manufacturer 


CHARLES C. WALKER 
Mt. Dora, Florida 











Gente CAKE FLAVOR 





a Rich and Delicious taste characteristic 
of a mixture of Butter and Cream and 
Caramel and Vanilla. Used extensively 
by both the Bakery and Confectionery 
trades. Sample upon request. 





A Ferbo Specialty Flavoring that imparts 





GREEN VILLAGE 
NJ 


“Ming TORERS o§ Fink men 











for February, 1952 


page 49 







































Diatwldl Pres liye 
AAA Lroftts 


with 
BLANKE-BAER 
FRUIT IN CANDIES 


PURE FRUIT PUREES 
for Cream Center & Moulded Chocolates 
Strawberry « Crushed Conc. Orange 
Red Raspberry « Crushed Conc. 
Lemon « Black Raspberry « Crush 
its Conc. Lime 


PINEAPPLE CUBES 
In 2 sizes: 2” cube, %” cube. 
FLAVORS 
Natural - Orange « Mint + Grape 
Raspberry +» Maraschino 


DIPPING FRUITS 
Raisins - Kumquats «+ Peach Cubes 
Strawberries 
— Seediess Dipping Grapes — 
Natural « Concord + Strawberry 
Maraschino «+ Mint flavors .«@" 


The natural flavor of real fruit 
blended with your fine chocolates is 
a treat that all enjoy. It creates 
greater acceptability, and greater 
consumption = More Sales. 


Cider a sofifily foday from— 


BLANKE-BAER 


EXTRACT & PRESERVING CO. 
3224 S. Kingshighway 


St. Louis 9, Mo. 
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@ Chase Candy Company has announced the ap- 
pointment of three new representatives. B. C. 
“Bud” Quigley, a veteran food salesman, has taken 
over the southern Illinois territory. Richard Jack- 
son, formerly Chase representative in Indianapolis, 
has been named sales representative for the state of 
Tennessee, exclusive of Memphis. Larry Johnson, 
formerly assistant to the merchandising manager 
of the Curtiss Candy Co. and earlier on the sales 
staff of Mars, Inc., has been assigned to the state of 
Oregon. 


@ Confectionery equipment buyers from all over 
the country attended the auction, January 16 and 
17, at the Nutrine Candy’ Co., Chicago, Illinois. 

Total equipment sales were estimated at more 

than $300,000 during the two day liquidation of 
the company’s assets. The auction was held fol- 
lowing the dissolution of the Nutrine company and 
sale of its properties to the Chase Candy Co. of 
St. Louis. 
@® The Bureau of the Census estimates manufac- 
turers’ sales of confectionery and competitive choco- 
late products at $114,000,000 for the month of 
October. Although 14 percent above September, 
sales in October were just slightly higher than 
October, 1950. 

Preliminary figures indicate that the dollar value 
of confectionery manufacturers’ sales in November 
was about 20 percent higher than in November of 
last year. Total poundage sales were 13 per cent 
above last November. 


HOHBERGER AUTOMATIC BALL MACHINE 
Continuously forms filled or plain balls, barrels, un- 
usual shapes, sunbeam starlights. Production up to 
1,200 Ibs. per hour. Ten-groove electrically-heated 
sizer. Improved oscillating cooling conveyor. 


Representative: 


ohn She Yman, ie 


~152 W. 42nd St. New York 18, N. Y. 
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You buy materials, labor, 
packaging, advertising and a host of 
other ingredients. But only one 
consideration brings your first-time 
customer back again — How did 
your product tastel 


Good taste alone compels repeat 
NE business ...and providing the essentials 
of good taste — FINE FLAVORS 

— is the business of D&O. 


The Dolco 5200 Flavor Line adds this 
indispensable ingredient to your 

hard candies, fondants, creams, gums 
and jellies. STRAWBERRY, GRAPE, 
CHERRY, BANANA, PEACH, 
PINEAPPLE and 14 other top-notch 
flavors .. . All day long and all 

year ‘round Dolco 5200 Flavors add 
good taste to your product and 

good customers to your books. 





the DOLCO 5200 FLAVGE 


sells your 


wh f 







all-day suckers 





all year ‘round 


Ask for new flavor catalog. 
Trial quantities on request. 


DODGE & OLCOTT, INC. 


.S 
180 Varick Street « New York 14, N. Y. 


, 
DO 
MJ wee 

SALES OFFICES IN PRINCIPAL CITIES 


ESSENTIAL OILS * AROMATIC CHEMICALS + PERFUME BASES « VANILLA + FLAVOR BASES 


% 
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0 Rich... smooth... and with a special talent 
° for “stringing” that enhances the 
most intricate designs of the candy craftsman. 


SINCE 1894 





@ Emil Boldemann, dean of Western candy sales- 
men, died at his home in San Francisco, November 
16. Although he had been in poor health for the 
past two years, he continued at his desk in the 
order department of the Sierra Candy Co. up to 
three days before his death. He had been employed 
by Sierra since 1928. 


Study Tooth Decay Causes 


The kind of sweets you eat may make a difference 
in the amount of tooth decay you have, Drs. H. W. 
Haggard and Leon A. Greenberg of the Yale Uni- 
versity laboratory of applied physiology report. 
Sweets that cling seem to be the dangerous ones, 
they write in Dental Survey. The damage is prob- 
ably slight if the sweets don't stay long in the 
mouth. 

Testing various foods and beverages, they found 
that peak concentrations of sugar in saliva were 
reached with caramel candy, orange juice, and grape- 
fruit juice. Then came mixed meal, soft drinks, 
chewing gum, ice cream and crackers. 

These were tests of the initial concentration of 
sugar. How long the high level of sugar lasts also 
is important, they said. There were quick drops in 
sugar concentration 10 minutes after the taking 
of soft drinks, juices, and chewing gum. Crackers, 
ice cream, mixed meal, and caramel showed much 
slower drops, in that order. Brushing teeth five 
minutes after eating caramel candy dropped the 
sugar concentration to a negligible amount. 





THE WORLDS LOWEST COST PRODUCER 


OF FONDANT 











faa ad i es ad al el ad bl ed hg 
SR EBER KG KR Reeeaeeee 
Gee BERBER Beeeese 














e Perfect Beating and Cooling, plus super-aeration. 


e The lowest cost per pound of quality Fondant. 


713-729 Lake Ave. 





a oe 
Set an Sn Sk So“ ne Yan See ln io ; 
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2 Cylinder Snow Flake Fondant Beater 
The Greatest name in Fondant Equipment 


e Frictional heat removal by ventilation and water jacket. 


e The Werner “Uniflow Coil” gives uniform cooling, which results in uniform Beating. 


e It’s Lifetime equipment. 


“There is No Substitute for Experience”. 


JOHN WERNER & SONS. INC. 








a il 





Peerless Fondant Cooler 


Rochester 13, N. Y. 
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Distribution * Sales Advertising | 


@ The Walter H. Johnson Candy Co. is featuring 
a uew premium deal on their half-hour TV show, 
Major Dell Conway of the Flying Tigers. Young- 
sters sending in two Powerhouse Candy bar wrap- 
pers and twenty cents in coins get a Flying Tiger 
Rescue Ring, complete with secret alarm whistle 
compartment, flashing reflector for sending Morse 
code messages and luminosity for nighttime sig- 
nals. The new premium is expected to top all 
other wrapper-pulling inducements previously of- 
fered on the show. 


®@ William Wrigley, Jr., Company has renewed its 
sponsorship of the Life with Luigi program over 
CBS. 


@ Marlon Confections Corporation has contracted 
for a quarter-hour segment of the Roller Derby on 
WCBS-TV for 52 weeks. The other quarter-hour 
portion of the telecast has been taken by Philip 
Morris and Co., Ltd. 


@ Drake America has contracted for Friday partici- 
pation in the Margaret Arlen Program over WCBS- 
TV. The commercials will feature Rowntree’s 
candy. 


® The J. C. Reed Candy Co. of Pittsburgh, Penna., 
has been acquired by Ed Katz who was formerly 
associated with the Federal Drug Company as sales 
manager and buyer for the candy and fountain de- 
partment. 


@ Chase Candies for Easter, 1952, will be more 
colorful than ever as the result of changes just an- 
nounced by W. A. Yantis, president and director 
of sales. 

Buyers of bulk candies will have their choice of 
ten items, headed by the Chase panned marshmal- 
low eggs, produced in three sizes. There will be 
Easter butter creams, Easter jellies and, of course, 
Bon Bons in the traditional pink, white, violet and 
yellow Easter colors. 

The penny goods line will feature a 4-in-1 case, 
each case containing two boxes of Bantam Eggs 
and one each of Pigeon Eggs and Jelly Bird Eggs. 

Four of the Easter specialties will be packed in 
cellophane bags and there will be one polyethylene 
bag, the big 2-lb. pack of Turkey Eggs, called 
“Easter Egg Hunt.” 


@ A new day is in sight for girthy Gerties and 
rotund Rolands who are afraid of sweets adding to 
their already over-the-limit avoirdupois. Diet-Rite 
products has come on the market with a new line of 
low caloric candies. First three items to be re- 
leased through the Health-Food Distributors, are 
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Slim BonBons, chocolate Cat-Tongues and Slim 
Mints. 

Another firm is also reported ready to introduce 
a chewing gum containing an ingredient which will 
quiet the fat person’s desire to overstuff himself. 


@ Fannie May Candy Shops, Chicago, placed large 
ads in two Chicago papers, December 26th, to in- 
form its customers that they had completely sold 
out of candy. This complete sell-out was made 
despite the worst weather conditions in Chicago 
history—10 below zero temperature and 40 inches 
of snow, which completely stopped traffic. Topping 
this, moreover, all stores of the chain were com- 
pletely restocked and opened again for business 
within 24 hours. 


@ RoWntree’s, makers of the chocolates of the 
same name, are understandably miffed over the 
frequent mis-spelling of their name by Americans, 
according to a notice from Drake America Corpora- 
tion, U. S. distributors for the British firm. Source 
of the unhappiness, the notice states, is the mistaken 
idea, perhaps subversively started to endanger 
Anglo-American relations, that RoWntree is spelled 
with a “U” instead of a “W”. Americans are here- 
after reminded that it’s a good, roWnd double-you 
in the first syllable. 


@ The new membership cards of the M.C.C.T.A., 
a British association of confectionery salesmen and 
representatives, urges members to observe a “Code 
of Conduct” printed on the card. 

The code admonishes members: 

1. Never to occupy more time than is abso- 
lutely necessary when calling upon customers, es- 
pecially when aware of others waiting. 

2. Never to belittle competitors, their products or 
their representatives. 

3. Never to report to employers on competitive 
prices or terms of business without first substan- 
tiating the facts. 

4. Never to make promises which cannot be ful- 
filled. 

5. Never to discuss the business of any customer 
with another. 

6. Never to sacrifice any part of commission or 
salary for the purpose of securing an order, and to 
report any attempt by traders to obtain such con- 
cessions. 

@ Swiss chocolates, confectionery and other food 
delicacies are going on display at the newly estab- 
lished Swiss Manufacturers Association trade pro- 
motion center opened at 1261 Broadway, New York. 

The center will function as a convenient informa- 
tion and sampling point for the encouragement of 
a greater flow of Swiss products into normal mer- 
chandising channels. 
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National Advertising 


The following National Advertising listings have been 
compiled and arranged as an informative service to the 
confectionery industry. 

Information on magazine advertising expenditures is 
printed by The Manuracturinc COoNFECTIONER with the 
special permission of Publishers Information Bureau. 


The radio advertising table is compiled and arranged 
by the staff of The Manuracturtinc ConFEcTIONER from 
network and private sources. 

These listings have been a regular feature of The 
MANuFACTURING CONFECTIONER publications since May, 
1951. 











* 
Magazines NOVEMBER 
October Jan.-Nov. Total 
Advertiser Magazines Expenditure 1951 1950 
Fred W. Amend Co. 
Rae ene Beh I, TDG on icciccccccceeccvenscocccsscsesvsinvecsensvccveveonsee $ $ 1,195 $ 5,564 
Barracini Candy Co. 
IOI OIE: IIIT. scission seahorse diivnosendbessamicnmansanbboeiveoceoench 3,170 8,152 
Beech-Nut Packing Co. (Beech-Nut Gum) 
a aS ST SSE SET ERE ne ae 1,190 98,270 57,520 
Blumenthal Bros. 
TN I cicnccieesatlessuinduaceaieiiannmionns 2,605 6.030 
Blum’s Confectionery 
EEE A LE A ROT 328 2,996 
E. J. Brach & Sons 
Cosmopolitan—5,640; Ladies Home Journal—9,825; 
30,935; Look—8,030; Woman's Home Companion—8,150 ........ Total 52,880 124,897 53,020 
Brown & Haley Candy Co. (Almond Roca) 
a hal ac anansdocnenbchenetobbebasnieasoctions 1,545 18,660 27,567 
Candy Pack, Inc. (Swedish Mints) 
i _ENSEEE LN A A POL ORT TO TRE TERT 192 120 
The Cracker Jack Co. (Campfire & Angelus Marshmallows 
I a calcandtcenlisivesilnieensoueeninies 7,275 60,234 54.047 
Cresca Co., Inc. (Lindt Candy) 
Cue—165; New Yorker—394; Town & Country—125; Vogue— 
375; New York Times Magazine—193 ...........cccccccescssseereesseseceeseees 1,252 6,199 7,161 
Cresca Co., Inc. (Pascal! Candy) 
New Yorker—817; New York Times Magazine—641 .0........cccccceceeee Total 1,458 3,206 
Crosse & Blackwell Co. (Keiller's Candy) 
Gourmet—192; New Yorker—788; Sunset Magazine—350; 
New, York Times Magazine—410. ..............cscsssssssssssscsesesceesseses Total 1,740 7,087 9,167 
Curtiss Candy Co. (Baby Ruth and Coconut Grove bars) 
Better Living—5,475; Boy's Life—3,000; Scholastic Maga- 
RGR Sal Sea Sea as ween ba Rereeece Total 11.975 107,733 29,702 
DeMet's, Inc. (Turtles) 
Holiday—1,100; New Yorker—1,580; Saturday Evening Post 
Set Ge ROR eae le a A a Total 3,800 14,980 3,500 
Flavour Candy Co. 
I ENS SESE Ts eC LE CRATE AE TOOT OR AOTC TT 455 3,645 
Frank H. Fleer Corp. (Fleer’s Bubble Gum) 
Collier’s—2,150; Life—4,970; Look—2,720; Saturday Evening 
SUINIIIIIIIIN, faiuciciastacctscatsesdsibensbedhcaawnebasigsdignicadantaasiconh adebibaandunniawenseaniieiabeile Total 12,930 54,685 
John O. Gilbert Chocolate Co. 
aa cen acbcumnalesicieaseinuniiecbunasaitenhea 660 4,180 3,300 
H. Hamstra & Co. (Droste Chocolates) 
ci connie 788 1,349 
Henry Heide, Inc. 
Life—2,485; Saturday Evening Post—1,545 .......cccccsscsssccssceenceseceees Total 4.030 54,815 57,985 
The Kroger Co. 
I ate ssc delllapinlepeslinndAibaioes 2,460 
Liberty Orchards Co. (Aplets, Cotlets) 
ry I UII nn scale shinebiamuslenbiaicasaniiesaaneuuen 248 499 
Life Savers Corp. 
Life—26,900; Look—13,900; Saturday Evening Post—17,100 ........ Total 57,900 421,565 336,245 
Mars, Inc. 
I ns acest nib ean dionia ones viismamsencapsonniacenseonee 178,330 144,154 
National Dairy Products Corp. (Kraft Caramels) 
SUE IL, UID. cs snnsackichisevesteedidetbasdnectbasecsessnevvseveeewneves 61,300 70,375 
New England Confectionery Co. (Necco Candies) 
og te AE Se SE RI I aS ee Ne eee ene 13,900 129,930 89,680 
Pangburn Co. 
Esquire—615; Holiday—555; Look—1,360 ..........ccccsssssssecsecescsscessseees Total 2,530 3,890 
Peter Paul, Inc. (Mounds & Almond Joy bars) , 
Family Circle Magazine—8,640; Woman's Day—9,330 .........s:s000 Total 17,970 245,175 222,929 
Planters Nut & Chocolate Co. 
Life—26,900; Saturday Evening Post—9,625 .........cccccccessssesesssseceeeees Total 36,525 159,093 194,831 
Thomas D. Richardson Co. 
I ee sald tiesioaicataheieilinscaaoontn 7,675 67,130 102,005 
Rockwood & Co. (Rockwood Wafers) 
Life—4,910; Look—2,650; Parade—2,600; This Week Magazine 
RTE STS eC es Ae a ne Total 14,980 104,245 144,606 
Safeway Stores, Inc. (Roxbury Candy) 
NE ELE AT RTT 5,200 
Frank G. Shattuck Co. (Schrafft’'s Chocolates) 
I es cai ahs edvbanevaioba 9,625 58,080 
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Sophie Mae Candy Corp. 
Collier’s—700; Everywoman’s Magazine—563; Family Circle 
Magazine—1,058; Gourmet—135; Look—927; Woman's Day 





SEL AIEEE cds vlbehesecceticien dices Uiblcheas teeiokectbiiehiaiebiemadbaancddieiieatetdalliatnasaneemanegan Total 4,583 19,773 2,421 
Sweet Candy Co. 
I OR i a 700 1,400 
Sweets Co. of America, Inc. (Tootsie Rolls) 
EEL LIE EES A TROT AD So 43,659 57,960 
Switzer’s Licorice Co. 
SINE Tk IIIS... ah cietctdeset else ncbesienaiaiitseslaiaiasiliinedaippeneine 790 46,360 38,355 
Vernell’s Fine Candies, Inc. 
(8 Sa Ste EE ee eee ae nC a A ar em 2,485 2,485 
James O. Welch Co. (Coconut bar & Mint Patties) 
Better Living—3,450; Life—15,812; Good Housekeeping— 
RISERS Pe EE SE RS A ee ea ROT Total 25,512 160,120 104,670 
Stephen F. Whitman & Son, Inc. 
I EA RA OREN TT POTEET 17,100 338,630 408,005 
Wilbur-Suchard Chocolate Co., Inc. 
NEE EE EE RO LE IEE I OTD 5,790 38,610 


R. C. Williams & Co., Inc. (Tobler Candy) 
Gourmet—192; New Yorker—1,340; Sunset Magazine—350; 













Re I OTIS 0 ssceesdeincaslniseniseliinsdielitlebcnde eiicbaiiamineiiesipineitaitiaci Total 2,007 3,508 
William Wrigley, Jr., Co. 
Better Living—3,860; Everywoman’s Magazine—3,450; Family 
Circle Magazine—7,133; Parents’ Magazine—3,615; Today's 
Woman—2,015; Woman's Day—7,383 .............sccceressssscsreseeeseeeees Total 27,456 267,564 198,361 
Zion Industries, Inc. 
I I SN I a cerca isanininanideienieneieaiabinis 105 
Total November Magazine Expenditure .....................ccccccccsssceeesceneeeeeeseeneneeees 363,927 2,925,319 2,442,477 
. . + 
Radio and Television DECEMBER 
No. of 
Sponsor Network Stations Time 
EE EE SE coe Tee ee Ee a ABC-TV 529 5 30-min. shows 
American Chicle Co. (Beeman’s, Chiclets, Dentyne gum) ABC 220 8 Ye-hour shows 
ABC 175 8 S-min. spots 
NBC 47 5 Y%-hour shows 
EET Cree RRS cae Ln eRe Men Er re Mutual 5 5 5-min. shows 
Fe anne DuMont-TV WABD (local) 1 min. spots 
Gold Medal Candy Co. .......... NBC-TV WNBT (local) 5 Ya-hour shows 
Hollywood Candy Co. ............ ABC-TV 28 S Y-hour shows 
Johnson Candy Co. .............. DuMont-TV 31 5 ¥%-hour shows 
Kraft Candy Co. .................. Mutual 531 8 Y%-hour shows 
|” ES Ree Ee a CBS 153 4 ¥2-hour shows 
NBC-TV 42 9 Y%-hour shows 
SSE PER SSIS beg Oe ROE RecEere oe RR ABC-TV 45 3 %-hour shows 
20 4 Y%-hour shows 
Ti ON CORA TEAR DEE ND SATA AOE CBS 14 (Pacific) 13 10-min. newscasts 
NBC-TV 39 4 Y-hour shows 
I INET, cscs csciussinnstnchsscaseceniinictasienibbaneneoeen Mutual 519 5S ¥%-hour shows 
I I, Cs IN, ccs nsrchanistisiabiihsgeilaasboaaanigeabipeaions CBS-TV 9 5 ¥%-hour shows 
CBS 178 9 ¥2-hour shows 


*Program is co-sponsored 





Commodity Market Quotations for Basic Raw Materials 


This table covers one year with the most recent 
quotations on the top line. 


Corn Pepper- Lemon Orange 
Date Cocoa’ Sugar® Syrup* Eggs‘ Coconut’ Almonds® Peanuts’ Pecans* mint oi"* oil" 
Jan 25 36.25 8.73 5.69 39% 1842 64% 20% .80 7.55 6.00 2.75 
18 33.62 8.83 5.69 37 2 1842 6442 .20 80 7.55 6.00 2.75 
11 32.00 8.83 5.59 39% 18% 6442 .20 80 7.55 5.00 se 
4 32.37 8.83 5.59 Al 18% 6442 .20 .80 7.55 5.00 3. 
Dec. 28 32.65 8.83 5.59 46 18% 64% .20 .80 7.55 5.00 + ee 
21 32.80 8.83 5.59 4642 1842 6442 .20 80 7.55 5.00 | en 
14 34.00 8.83 5.44 49 18% 6442 .20 .80 7.55 5.00 >? eo 
7 32.00 8.83 5.44 53 18% 6442 .20 42 .80 7.75 5.00 + 
Nov. 30 29.50 8.83 5.44 .60 17% 6442 20% 80 7.75 5.00 <n 
Oct. 26 31.37 8.83 5.34 .66 17% 6442 19 95 7.75 5.00 6 ii z= 
Sept. 28 34.10 9.08 5.34 .60 17% .68 18% 1.15 7.75 5.00 2.75 
Aug. 31 35.50 8.40 5.34 56 17% .68 17% 1.15 7.25 5.00 ees 
Jul 27 35.00 8.60 5.23 53 18% .68 17% 1.25 7.25 5.00 - iii 
Jun 29 38.30 8.40 5.23 RS 18% .68 17 1.25 7.25 5.00 
May 25 38.20 8.20 5.23 46 .22 .68 17 1.25 7.25 5.00 + ee 
April 27 38.40 | 8.59 5.23 48 22 .70 Bs 1.25 7.25 4.50 a 
Mar 30 38.40 8.59 5.33 48 21 .70 oat 1.23 7.25 4.50 en 
Feb. 23 37.60 8.59 5.46 45 .20 -70 17 1.25 7.25 4.50 mee =! ieee 
Jan 26 37.00 8.79 5.17 44 .20 .69 17 1.10 7.00 4.50 2.25 


‘Accra, at N. Y. (per 100 lb.) *?Granulated, cane, delivered Chicago, (per 100 lb. bag) *43b, f.o.b. Chicago, (per 100 lbs.) ‘Extras, large, Chicago markets, 
(per dozen) ®Dessicated, f.o.b. Chicago, (per lb. per 100 bag lots) sEalifornia non-pareils, medium, delivered Chicago (per lb.) *No. 1 Spanish shelled, 
f.o.b. southeast shipping points, (per lb.) “large halves, delivered Chicago, (per lb.) *natural, Chicago, (per lb. per 25-lb. can) “California, delivered 
Chicago, (per lb. per 25-lb. can) "California, delivered Chicago, (per 25-lb. can) 
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Slash 
Hours Off 
Plant Cleaning Time 


5 pee removal of even tough chocolate, cornstarch, 


marshmallow deposits—that’s what you get with the 








Oakite Steam-Detergent Gun. Gun fuses heat, force, pow- 
erful Oakite cleaner to break up, float off the heaviest 
soils, no matter how hard to reach. Tops for kneaders, 
refiners, molds, starch trays, coaters, enrobers, wrappers, 


cutters, mixers, moguls, coolers, floors, conveyors, etc. 


FREE FOLDER tells all about it. Write Oakite Products, 
Inc., 36C Thames St., N. Y. 6, N. Y. 











sont INDUSTRIAL ey, Ann 


OAKITE 


TRADE MAE EG. Wd. PAL OFK. 





News of 
Associations 








@ The Kansas City Candy club has elected O. V. 
Hilpert, president for 1952. He succeeds Byron I. 
Wingler. Other officers are Ben Burkhardt, vice 
president; E. E. Bashor, secretary, and Frank 
Adams, treasurer. 


@ The Chicago Candy Production Club recently 
elected Ed Heinz, president, succeeding Merrill 
Sayer; George Heath, vice president, succeeding 
C. S. Brandenberg; Hobart Thurber, secretary, re- 
placing Heinz; and re-elected Johnny Clarke, treas- 
urer. Herb Knechtel was also appointed director 
to replace Brandenberg, who is retiring. 


@ The Philadelphia Section of the American Asso- 
ciation of Candy Technologists’ meeting January 
24th covered various aspects of food sanitation. 
Talks were given on the Federal Food & Drug 
Laws, Detergents and Cleaning Compounds, and 
Cleaning Procedures. 











€RCKENS 


155 GREAT ARROW AVE. 
BUFFALO 7, N. Y 
Vi. 5225 


gine 





CHOCOLATE 
e Manufaclu 2e25 of Chocolate and Cocoa 


BRANCHES AND WAREHOUSE STOCKS IN 
BOSTON, NEW YORK, CHICAGO, LOS ANGELES, OAKLAND, SALT LAKE CITY, SEATTLE 


COMPANY, INC. 








page 56 


THE MANUFACTURING CONFECTIONER 














Direct h 
Ge 


The S$ 


is the ° 
made : 
fudge, 
pour. / 
batches 


nut ma 


50 ga 


Furt 


S. 


2638 
for F 











UNEQUALLED FOR PERFORMANCE 


SAVAGE PATENT 


TILTING MIXER 
Model F-6 


Years of Experience Has Led to The 
Production of This Machine 


The Savage Patent Tilting Mixer is a marvel of 
strength, durability and convenience. Now constructed 
with bevel gears totally enclosed. Unequalled in its 
adaptation to the requirements of the candy maker. Time 
and labor saving. It is standard of quality and performance 
for the Candy trade. 





Direct Motor Drive—Totally Enclosed Bevel 
Gears—Roller Bearings—Oil Seal 


The Savage Patent Tilting Mixer 


is the very best steam kettle and mixer 
made for the manufacture of caramel, 
fudge, nougat and products that will 
pour. Also recommended for heavy stiff 
batches such as Jap cocoanut and cocoa- 


nut mass. 


Made in following sizes: 


35 gal. with copper kettle 
50 gal. with copper or stainless kettle 





Further information and prices on 


request Tilted f sition with improved agitator. Clearance sufficient for 
thermometer. 


SAVAGE BROS. CO. 


M. A. Savage, President °* Richard J. Savage, Jr., Vice President 


Since 1855 


2638 GLADYS AVE. CHICAGO 12, ILL. 
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for Superior Quality 


Jelly Candies that — fresh 
months one. xe 







400 W. Madison St., Chicago 6, Ill. 





Write for information and free sample 


CALIFORNIA FRUIT GROWERS EXCHANGE 


PRODUCTS DEPARTMENT 





Batch Roller RN/B 


The Perfect Simple Operating 
Automatic Machines, Ideal for cou- 
pling to any Spinning, Plastic or 
Self-forming Wrapping Machine. 


CARLE & MONTANARI, S.A. 


Founded 1907 





Milan, Italy 
U. S. A. Representative 


CAESAR A. MASCHERIN 
220 W. 42nd St. New York 18, N. Y. 











® Glenn A. Baldwin, president of the General To- 
bacco & Candy Co., Lincoln, Nebraska, has been 
appointed general chairman of the committee on 
attendance for the 1952 NCWA convention. In 
assuming the post, he urged all members to plant to 
attend “this important meeting this year.” The 
NCWA announced simultaneously that the first 
general mailing of the official reservation forms had 
been made. 


@ The Stroud Jordan Award Committee of the 
American Association of Candy Technologists is 
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cqvaes 
PECTIN 





ONTARIO, CALIFORNIA 


* 99 Hudson St., New York 13, N. Y. » 318 Cadiz St., Dallas 2, Texas 


now seeking nominations for the recipient of the 
second annual award. 

The first award was made last year to James A. 
King, Nulomoline Division of the American Mo- 
lasses Company. 

Nominations for the 1952 recipient should be ad- 
dressed to Dr. Katheryn E. Langwill, chairman, 
Stroud Jordan Award Committee, Drexel Institute 
of Technology, 32nd and Chestnut Sts., Philadel- 
phia, 4. Nominations will be accepted up to March 
15th. 


@ Theodore Stempfel of E. J. Brach & Sons, Chi- 
cago, has been named general convention chairman 
of the National Confectioners’ Association 69th an- 
unal convention. G. Lloyd Latten, of the Schutter 
Candy Division, Universal Match Corp., is in charge 
of the program committee, and David P. O’Con- 
nor, Penick and Ford, Inc., of the 26th Confection- 
ery Industries Exposition. 


@ The Southern Wholesale Confectioners Associa- 
tion have set their annual convention for Asheville, 
N. C., June 19th to the 21st. Convention head- 
quarters will be at the George Vanderbilt Hotel. 
The Candy Show will be held next door to the 
hotel in the Asheville Civic Auditorium. Auxiliary 
housing is being arranged at the Batter Park hotel, 
Asheville. 

General Chairman for the 29th annual conven- 
tion is Clarence B. Morgan, of Morgan Bros., Inc., 
Asheville. 
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Supply Field News 





@ The Nestle’s Chocolate Company, Inc. of New 
York City has merged with its sister company, The 
Nestle Company, Inc. of Colorado Springs, Colo- 
rado, into a single company to be known as the 
Nestle Company, Inc. The Colorado branch manu- 
factures Nescafe, Nestea, evaporated milk, bouillon 
cubes, etc. 


D. F. Norton, president of the Colorado Springs 
firm will be chairman of the board of the new firm; 
W. K. Wallbridge, chairman of the board of the 
chocolate firm will become honorary chairman of 
the new company; and C. C. Day, now president 
of the chocolate company, will be vice-chairman 
of the merged company’s board. Hans J. Wolflis- 
berg, now a vice president of the chocolate firm, 
will be president of the combined company. 


® Robert E. Savage Co., Chicago, has moved its 
offices to the plant at 1901 Clybourn Avenue, Ch‘ 
cago 14. 


© A. E. Staley Manufacturing Company has ap- 
pointed Wendell Ray, formerly price and market 
analyst in the home office at Decatur, IIl., as sales 
representative in the Philadelphia office. Clint A. 
Pickett, formerly of Streator, Ill., has been ap- 
pointed to the Chicago office. 


@ Currie Machinery Co., formerly the Currie Man- 
ufacturing Co., has changed addresses besides 
names. The new main offices are now located at 
1150 Walsh Avenue, Santa Clara, Calif. A Chicago 
office will be maintained at 9411 Central Park, 
Skokie, Illinois. 

® William Charles Blommer, 73, vice president in 
charge of manufacturing of Ambrosia Chocolate 
Co., Milwaukee, Wisc., died January 8th after a 
brief illness. 


A native of Milwaukee, Blommer was born into 
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ALUMINUM CANDY MOULDS 


CHEAPEST, MOST PRACTICAL AND ECONOMICAL MOULD MADE 


Now with a NEW FINISH 
which eliminates break-in time 


CINCINNATI! ALUMINUM MOULD CO. 


Dept. M. 1834 Dana Ave., Cincinnati 7, Ohio 


LITTLE WONDER SUCKER MACHINE 


For Manufacturing Retailer or Small Operator 
Automatically Inserts Sticks in Suckers 


One Retail 
Manufacturer says, 





“In place of having 
8 or 10 girls sticking 
the lollipops, we now 
have one man operat- 
ing the machine doing 
identically the same 
job more effectively. 
We have not found it 
necessary to change 
our formula in any 
way. We feel this ma- 
chine will pay for 
itself in a very short 
time and it has prov- 
en satisfactory in 
every way. 





Manually operated—makes 24 suckers in each single 
operation—inexperienced operator can make approx. 100 
suckers per minute—Standard dies—Oval in section— 
Weight can be varied—Automatic feeding—magazine 
holds approx. 2000 sticks. 


JOHN WERNER & SONS, INC. 
713-729 Lake Ave. Rochester 13, N.Y. 








For OUTCH PROCESS Cocoa and Choco/are... 





golv4, Potassium Carbonate 





‘—=EceD 


SOLVAY 


SALES Ot 3838 @ 


40 Rector Street, New York 6, N.Y. 
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the candy and ice cream business, and was formerly 
president of the Blommer Ice Cream Company, 
now part of National Dairy Products Corp. He 
was connected with the Ambrosia firm for nearly 
50 years in the manufacturing department. 


®@ National Analine Division of Allied Chemical 
and Dye Corporation has announced the appoint- 
ment of D. G. Rogers as its new president. Rogers 
has been executive vice-president of the division 
since 1950 and will succeed E. M. Maxwell, who 
for some time has been absent because of illness. 


@ Minneapolis-Honeywell Regulator Co. has 
named William J. Scarlett as food industries man- 





MILK CHOCOLATE 


++ea@n economical coating 
of exceptionally 
fine flavor. 


BLUMENTHAL BROTHERS Since 1900 


olor Val, ich mim Gielile) mim eeleey... 
Margaret & James Sts., Phila. 37, Pa. 


ager. He will be responsible for promotion and 
sales nationally of the company’s products for the 
food industries and will assist in directing field 
men calling upon food and related trades. 


@ Shellmar Products Corporation, of Mount Ver- 
non, Ohio, has chosen Dr. Vlon N. Morris as di- 
















Dr. Vion N. Morris, new 
director of research at 
Shellmar Products. 


rector of research. He will coordinate and direct 
existing research and development activities. 


® American Maize-Products Co. has announced 
the election of Earle E. Langeland and Brainerd 
R. Taylor as vice-presidents. Taylor was elected 
to a vacancy on the board of directors. Langeland 








Just ANY Flavor 4 


ea” 





Wout De... 





TRUTASTE 
* FLAVORS 





--» BRING 'EM BACK FOR MORE! 
NEUMANN - BUSLEE « WOLFE, inc. 


Telephone 


5800 NORTHWEST HWY. 


page 60 


ROdney 3-1130 


CHICAGO 31, ILLINOIS 





THE MANUFACTURING CONFECTIONER 





will be 
in Ham 


@ Oaki' 
from th 
Philade! 
series O 
Statler 





of the 1 
must f 
fense a 

Simi 
and Cl 


@ Jab 
now a 
by Bal 
The e« 
conche 
dant | 
ment, 
marzij 
tional 


éd 














for : 





ie 





will be in charge of production with headquarters 
in Hammond, Ind. 


@ Oakite Products field service representatives 
from the Cleveland, New England, New York and 
Philadelphia sales divisions recently gathered for a 
series of technical-sales conferences at the Hotel 
Statler in New York City. 


Discussions centered 





of the major role that cleaning and allied procedures 
must play in helping industry meet increased de- 
fense and civilian production requirements. 

Similar conferences were held in San Francisco 
and Chicago. 


@ Jabez Burns & Sons, Inc., New York City, are | 


now acting as agents for equipment manufactured 
by Baker Perkins Ltd. and A. Savy Jeanjean & Co. 
The equipment line includes almond _ blanchers, 





conches, coolers, crackers & fanners, enrobers, fon- | 
dant plants, fondant remelting pans, icing equip- | 


ment, kettles, liquor mills, marshmallow beaters, 


marzipan cookers, melangeurs, refiners and sec- | 


tional disintegrators. 








ABAR MODERN PLASTICS 
CANDY MOULDS 


A REVOLUTION IN 
CHOCOLATE MOULDING 


Such Outstanding Features As 


© Economy 


© New Built In 
Snap Lock 
Spring Clamps 


® New Stand 


® Sharp Parting 
Lines 





Immediate Delivery on 
CHICKEN-IN-NEST MOULD 
RABBIT-IN-NEST MOULD 
RABBIT SITTING MOULD 


For complete information write 








ABAR PLASTICS COMPANY 


6940 Formosa Way, Pgh. 8, Pa. 
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Confectionery Brokers 





New England States 





South Atlantic States (cont'd) 





JESSE C. LESSE CO. 
Confectionery 
Office and Sales Room 
161 Massachusetts Ave. 
BOSTON 15, MASS. 


Territory: New Enagland 





Middle Atlantic States 





JAMES A. BRADY CO. 
1018 Monsey Avenue 
SCRANTON 9, PENN. 

Phone 2-8658 


Concentrated coverage of the 
candy and food trade in N. E. 
Penna. “The Anthracite” 





ARTHUR M. CROW & CO. 
407 Commonwealth Annex Bldg. 
PITTSBURGH 22, PA. 


Cover conf. & groc. jobbers, chains, 
dept. stores, food dists. 
W. Pa., W. Va., & E. Ohio 





JACK HAAZ 
6720 Sprague St. 
PHILADELPHIA 19, PA. 
Telephone: GErmantown 8-7593 
Territory: Pennsylvania, 
N. J., Balt., Wash. 





HERBERT M. SMITH 
318 Palmer Drive 
NO. SYRACUSE, NEW YORK 
Terr: New York State 





IRVING S. ZAMORE 
2608 Belmar Place 
SWISSVALE, PITTSBURGH 18, PA. 
29 Years Experience 


Terr: Pennsylvania, excluding 
city of Philadelphia 





South Atlantic States 





JIM CHAMBERS 
Candy Broker 
84 Peachtree Street 
ATLANTA 3, GEORGIA 
Terr: Ga., Ala., and Fla. 





WALTER C. McGILL 
Candy Specialties—Jobbers only 
Box 912, Lynchburg, Va. 
Terr: Virginia, No. & So. Carolina 





WM. E. HARRELSON 
Candy & Allied Lines 
$308 Tuckahoe Ave.—Phone 44280 
RICHMOND 21, VIRGINIA 
Terr: W. Va., Va., N. & S. Car. 





ROY E. RANDALL CO. 


Manufacturers’ Representative 
P. O. Box 605—Phone 7590 


COLUMBIA 1, SO. CAROLINA 


Terr: No. & So. Carolina 
Over 25 years in area 





BUSKELL BROKERAGE CO. 
1135 East Front Street 
RICHLANDS, VA. 


Contact Wholesale Groceries, Candy 
Jobbers and National Chains 


Terr: Va., W. Va., Eastern Tenn., 
and Eastern Kentucky 





W. M. (BILL) WALLACE 


Candy and Spesialty Items 
P. O. Box 472—111 Rutland Bldg. 
DECATUR, GEORGIA 


Terr: Ga. & Fla. 
Thorough Coverage 








SAMUEL SMITH 


2500 Patterson Ave. Phone 22318 
Manufacturers’ Representative 


WINSTON-SALEM 4, N. CAROLINA 


Terr: Virginia, N. Carolina, 
S. Carolina 





East No. Central States 





G. W. McDERMOTT 
100 North Raymond St.—Phone 382 


MARINETTE, WISCONSIN 


Terr: Wisc. & Upper Mich.—covered 
every five weeks. 


ROGER ETTLINGER 


Phone Townsend 8-5369 
16525 Woodward Ave. 


DETROIT 3, MICHIGAN 
Terr: Entire state of Michigan 





BERNARD B. HIRSCH 
1012 N. 3rd St. 
MILWAUKEE 3, WISCONSIN 


; Terr: Wis., Ia., Ill. (excluding Chi- 
| cago) Mich. (Upper Penn.) 
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Confectionery Brokers (Cont'd) : 





East No. Central States (cont'd) | 


West No. Central States 





W. C. TREMEAR & SON 
824 No. Pennsylvania St. 
INDIANAPO) . \ 
Indiana, Except extreme 
ort 


Territory: 





IRWIN R. TUCKER COMPANY, 


INC. 

308 W. Washington Street 
Chicago 6, Illinois 
Complete Coverage of Chicago 
Market 





W. C. TUGAW 
Manufacturers Representative 
1801 No. Contes Park 
Chicago 4 ois 
Covering Siebepetiten Chicago 





H. K. BEALL & CO. 
208 W. Washington St. 
CHICAGO 6, ILLINOIS 


Phones RANdclph 1618-1628 
Territory: Illinois, Indiana 
isconsin 
25 years in the Candy Business 





ARTHUR H. SCHMIDT CO 
815 Erieside Ave 
CLEVELAND 14, OHIO 


Ohio. Member Nat'l. 
Salesmen Ass’‘n. 
Buckeye Candy Club 


Terr: Conf. 





East So. Central States 





R. HENRY TAYLOR 


Candy Broker 
Box 1456—Phone 4-2763 


LEXINGTON, KENTUCKY 


Territory: Kentucky and Tennessee 





A. C. BURNETT COMPANY 
Candy Brokers 
HALEYVILLE, ALA. 

A crack team of six Southern sales- 
men. Ky., Tenn., Miss., Ala., Fla., 
Ge. & C., N.C... Va.. W. Va. 
Ark., La. 


If it will sell in Dixie—we can sell it. 





FELIX D. BRIGHT & SON 


Candy Specialties 
P. O. Box 177—Phone 8-4097 


NASHVILLE 2, TENNESSEE 


Terr: Kentucky, Tennessee, Ala- 
bama, Mississippi, Louisiana 





>» L. FARRINGER CO. 
FRANKLIN, TENNESSEE 
Established 1924 
Territory: Tenn., Ky., and W. Va. 
3 Salesmen covering territory 





AUBREY O. MAXWELL CO. 
91 Franklin St. 
NASHVILLE 3, TENN. 


Manufacturers Sales Agent 
Territory: Middle Tennessee 





HURD-MORELAND CO. 
MORELAND, KENTUCKY 


Sales Representation Candy bars 
Specialties 


Terr: Kentucky, East Tennessee 
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ELMER J. EDWARDS 
CANDY BROKERAGE 
5352 3lst Ave. So. 
MINNEAPOLIS 17, MINN. 
Phone: Pa. 7659 


Terr: Minn., N. & S. Dak.—Special 
attention given to Twin City trade 





GRIFFITHS SALES COMPANY 
725 Clark Ave.—Phone GA. 4979 
SAINT LOUIS 2, MISSOURI 


We specialize in candy and 
novelties. 


Terr: Mo., [il., and Kan. 





West So. Central States 





JAMES A. WEAR & SON 
P. O. Box 27 
BALLINGER, TEXAS 


Personal Representation 
Territory: Texas 





Mountain States 





CAMERON SALES COMPANY 
3000 Monaco Parkway 
Denver, Colo. 

Dexter 0881 
Cardy & Allied lines. More than ten 


years coverage of Colo., Wyoming, 
Mont., Idaho & Utah 





MAYCOCK BROKERAGE Co. 
573 West 2nd South 
SALT LAKE CITY, UTAH 


An eight man organization repre- 
senting manufacturers fo: 76 con- 
fectionery, tobacco, drug and gro- 
cery jobbers in Utah-Idaho territory. 





JERRY HIRSCH 


Manutacturers’ Representative 
Candy and Specialty Items 
4111 E. 4th St. 


TUCSON, ARIZONA 


~ 


Termntory: Arizona, New Mexico 
& El] Paso, Texas 





G & Z BROKERAGE COMPANY 
New Mexico—Arizona El Paso 
County Texas 


P. O. Box 227 ALBUQUERQUE 
N. Mex. 


Personal service to 

super-markets and department 

stores. Backed by 26 years ex- 

perience in the confectionery —_— 

We call on every account pers 

ally every six weeks. Rang 4 
our business. 


123 jobbers, 


KAISER MICHAEL 
Broker 

Manufacturers’ Representative 

"Worlds Finest Candies” 

911 South Richmond Ave. 
ALBUQUERQUE, NEW MEXICO 
Terr: New Mexico, 
Paso, Texas area 


@ Clinton Foods, Inc. has named H. 
= fon office of vice president and General Sales 





Arizona & E) 


A. Bendrixen 


ger of the Corn Processing Division. In his 


H. A. Bendrixen, 
newly appointed 
vice president and 
general sales man- 
ager of the Corn 
Processing Division. 
Clinton Foods, Inc. 


Bendrixen will continue in charge of 


new capacity, 
sales of all products of the Corn Processing Divi- 
sion and in addition will work into other branches 
of company management. 


@ Norman Kempf, one of the Walter Baker Choco- 
late and Cocoa division, recently spent several weeks 
in Urucuca, Brazil, working in cooperation with the 
Bahia Cocoa Trade Commission at the General 
Experimental Station there. Through experiments 


made during his visit it is hoped to arrive at a solu- 
tion of problems connected with foreign odors in 
Bahia Cocoa, especially the ham fat odor. 

Mr. Kempf's preliminary report has been sub- 
mitted to the commission, 
final report, pending laboratory tests. 


which is now waiting his 







NESTLE’S® 
PETER’S® 


= (HOCOLAT 


COATINGS * LIQUORS » COCOAS 


“A Consistent Favorite with 
your Customers” 


NESTLE’S CHOCOLATE COMPANY, iNC. 


60 Hudson St., New York 13, N. Y. 


THE MANUFACTURING CONFECTICNER 
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se 420 Lexington Avenue, u 
: New York 17, N. Y. 






product. 


ovn oe 


IS 
OUT 
FRONT 


with PENFORD 
CORN SYRUP 


because: 


@ Uniform quality is 
assured due to high pro- 
duction standards. 


@ Continued research guar- 
antees you a finer, purer, 


CARTER & CARTER 
Confectionery Mfr’s Representative 
since 1801 
91 Connecticut St. 
SEATTLE 4, WASHINGTON 


Offering dependable representation 
in the states of OREGON & WASH- 
INGTON 


Randall Schmoyer (owner) 


MALCOLM S. CLARK CO. 


148742 Valencia 5St 
No. Cal., Nev., & Hawaii 


SAN FRANCISCO 10, CALIF. 


923 E. Third St.—Southern California 
LOS ANGELES 13, CALIF. 


Terminal Sales Bldg 
Wash., N. Idaho 


SEATTLE 1, WASH. 


203 Park Road 
New Mex., W. Texas 


EL PASO, TEXAS 


HARRY N. NELSON CO. 
112 Market St 

SAN FRANCISCO 11, CALIF. 
Established 1906 








Factory... Cedar Rapides, iowa: 


Sell Wholesale Trade Only 








Terr: Eleven Western States 


Contectionery Brokers (Cont @) 


Pacific States 


I. LIBERMAN 
SEATTLE 22, WASHINGTON 


Manufacturers’ Representative 

1708 Belmont Avenue 

Wash., Ore., Mont., Ida 
Jtah, Wyo 


Terr 


GEORGE R. STEVENSON CO. 


Terminal Sales Building 


SEATTLE, WASHINGTON 


Territory: Wash., O1e., Ida., Mont 
Over 20 years in this area 


RALPH W. UNGER 


923 East 3rd St 
Phone: Trinity 8282 


LOS ANGELES, CALIFORNIA 


Terr.: Calif., Ariz., N. Mex 
Hawaiian Islands 


GENE ALCORN & CO. 
1340 E. 6th Street 


LOS ANGELES 21. CALIFORNIA 
383 Brannan Street 


SAN FRANCISCO 7, CALIFORNIA 


Territory: State of California 








| POSITION WANTED 





Production and general administrative 

candy executive. Have broad experience 
in Chocolate and hard candy. Production 
management, development work, plant lay- 
out installation and sales coordination. Age 
31. Box No. 2215, The MANUFACTURING 
CONFECTIONER. 


PAN MAN: 25 yrs. experience in all 
around pan line. Steam and cold gross- 
ing, chocolate pan work, finishing and 
polishing. Holding position as foreman 
desires change. Box No. 12110, The MANU- 
FACTURING CONFECTIONER. 


MANUFACTURERS: Have you any prob- 
lems to be solved in the candy line? Ex- 
pert candy maker at your service. General 
pan line, steam and cold grossing. Finish- 
ing and polishing, including chocolate pan 
work, fudge, caramel, cream center, gum 
work, etc. Also specializing in pan coating 
tablets for drug companies. No problem 
left unsolved. Box No. 12111, The MANU- 
FACTURING CONFECTIONER. 


for February, 1952 


CANDY MAKER: 35 years experience look- 
ing for a position with all ‘round pan 


work 
ing gum, 


position. Box No. 


TURING CONFECTIONER. 


RETAIL CANDY MAKER: 25 years experi- 


also chocolate pan work, also chew 


jaw breakers, etc. Am holding 
11115 The MANUFAC- 


HELP WANTED: 
man. Must 
candy and chocolate panning in quantity 
production. 
politan ared. 


ence and salary. Box No. 223, The MAN- 


Pan Department Fore- 
have good experience with 


Factory in New York Metro 
Give age, previous experi- 


UFACTURING CONFECTIONER. 


ence. specializing in general line. Worked ing 


HELP WANTED: All around 


foreman. 


sandy work- 
Experienced with quality 


for leading retail manufacturers. Excellent 
references. Box No. 12112 The MANUFAC- 
TURING CONFECTIONER 





HELP WANTED 





HELP WANTED: Excellent opportunity for 

a thoroughly experienced candy plant 
production Superintendent with an old es- 
tablished firm in Chicago. Must be versed in 
the production of general line bulk candies 
know cost, plant layout and organization 
and be familiar with principles of all candy 
machinery. Your reply will be kept confi- 
dential and should contain—age, experi- 
ence and references. Box No. 227 The 


MANUFACTURING CONFECTIONER. 


creams and caramel factory mass produc- 
tion. Factory in New York City. Good pay 
for the right man. Write stating age, previ- 
ous experience and salary. Box No. 222 


The MANUFACTURING CONFECTIONER. 





MACHINERY WANTED 





CANDY MACHINERY WANTED: Late mod- 

el Triumph Cookie Depositor. In replying 
state model, condition and best price. Box 
No. 225, The MANUFACTURING CONFEC- 
TIONER. 


MACHINERY WANTED: BRAMLEY MA- 
CHINE, latest design. Must be in good 
-ondition. Wanted for Export. Box No. 224 


The MANUFACTURING CONFECTIONER. 
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MACHINERY FOR SALE | 








MACHINERY of 
Complete Hard Candy Plant 


for SALE 


All machinery NEW, best 
makes. 


Consists of: three (3) Rose 
Wrapping Machines, Sim- 
plex Gas Vacuum Cooker, 
model EP Sucker machine, 8’ 
batch roller, 3’ x 8’ cooling 
slab, 2 furnaces, Hood and 
Blower, 3 ton air conditioner, 
1600 gallon Corn Syrup and 
2300 gallon Liquid Sugar 
Tanks. 


Will sell ALL or part. 
Priced below current market. 


SAMUEL EPPY & CO., INC. 


91-15 144th Place Jamaica 2, N. Y. 
Phone AXtel 7-2900 














FOR SALE: 2 complete outfits with mixers 
for stamping and printing lozenges, 
hearts, candy money, etc. Must sell for 


highest offer by March Ist because we 
must give up local warehouse space. Send 
best cash offer to Sylvan Sweets Company, 
P. O. Box 48, Easton, Penna. 





FOR SALE: A number of almost brand new 

Package Machinery DF Type Bar Wrap- 
ping machines with Roll Card Feed attach- 
ments. Box No. 229 The MANUFACTURING 
CONFECTIONER. 





MACHINERY FOR SALE: TWO ROSE 


EAGLE CUT & FOLD WRAP MACHINES 

1 size of piece 13/16x9/16x9/16 

1 size of piece 1-1/16x12/ x3/8 
ONE ROSE RAF CUT & TWIST WRAP 
MACHINE 

Size of piece 7/8x3/4x5/16 
These machines are slightly used—in ex- 
cellent condition. Priced for Quick sale. 


Box No. 221 The MANUFACTURING CON- 
FECTIONER, 





REPRESENTATIVES WANTED | 





REPRESENTATIVES WANTED: Nationally 

known, well-rated firm preparing to mar- 
ket nationally, a unique and dramatic 
candy beautifully packaged in colorful tin 
containers, to be sold through department 


‘ stores, specialty shops and the highest 


type of retail trade. This product will be 
substantially advertised locally and na- 
tionally, including generous promotional 








Marshmallow beaters 
150 Galion Gum kettle 


Hayssen Package Wrappers 
Triangle Bag Fillers 


compressor 


889 Park Avenue 





COMPLETE LINE OF USED MACHINERY 
FOR CANDY PRODUCTION 


Available for immediate shipment at reasonable prices and guaranteed 
as represented. 


Enrobers, all sizes and makes 


Misc. Kettles copper or stainless steel 


5, 10 and 15 ton Freon refrigeration units, with coil and 
It will pay you dividends, to check with us 


Acme Confectionery Machine Company 


Brooklyn, N. Y. 





and sampling program. This is an unusual 
opportunity for brokers of good repute who 
have contacts in all major markets. Please 
write in detail qualifications, present lines 
handled and past experience in introducing 
packages of this type and basis of com- 
pensation. Address: Henry Cobbs, Presi- 
dent, The Cobbs Company, Box |, Little 
River (Miami) Florida. 





BUSINESS FOR SALE a 





FOR SALE: By an ice cream manufacturer 

in Southern California; 2 malt shops com- 
plete with fountains and serving sand- 
wiches. One located in a fast growing 
area in Coachella valley, a desert town 
and the other in a beautiful town on the 
edge of the desert. Both offer exceptional 
health advantages as well as all year 
business opportunities. For details write 
Box No. 226, The MANUFACTURING CON- 
FECTIONER. 


FOR SALE: Candy Factory, medium sized. 
Old established, well-equipped. Full in- 
formation on request. Write Matzger 
Chocolate Co., 780 Harrison St. San 
Francisco, California. 





| MISCELLANEOUS E 





FOR SALE: CHOCOLATE COATINGS. Due 

to illness am closing dipping room. Offer 
the following—27 cases Hershey Harvard 
Vanilla, 22 cases Bakers Master Milk, 41 
cases Bakers Princess Vanilla coatings. 
Total 80 cases for $1,000.00 C.O.D. Immedi- 
ate shipment. Sure, it's good chocolate, we 
are just too sick to use it, that’s all. Want 
it? Tremendous saving. Chocolate is in 
Florida. Box No. 228 The MANUFACTUR- 
ING CONFECTIONER. 


FOR SALE: 3 Bbls. Crushed Maraschino 

Cherries. 2 Bbls. Whole Maraschino 
Cherries. Palmer Candy Co., P.O. 326, 
Sioux City, Iowa. 
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WE BUY & SELL 


ODD LOTS + OVER RUNS + SURPLUS 








SHEETS*ROLLS-SHREDDINGS 
Cellophane rolls in cutter boxes 100 ft. or more 
ALSO MADE OF OTHER CELLULOSE FILM 
Wax - Glassine Bags, Sheets & Rolls 


Tying Ribbons—All Scotch Ta 
Colors & Widths Clear & Colors 


Diamond “Cellophane” Products 


Harry L. L Brown 
“At Your Service” 
74 +E. 28th St. Chicago 16, Illinois 
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SENSATIONAL OPPORTUNITY 
of Modern Candy Machinery 


just secured from sale 





NUTRINE CANDY CO. 


413-421 W. Erie St. 


Chicago, Illinois 


Latest Type Desirable Candy Manufacturing Equipment 
Still Set Up In Operating Position 


STARCH EQUIPMENT 
—MOGUL DEPT. 


1—National Equipment Model AC 
Steel Mogul, complete unit for 
making cherries—with automatic 
cherry dropp depositors, Cur- 
tie Stacker and Loader. 

1—National Equipment AC Steel 
Mogul complete unit for making 
chicken corn—with 3 depositors 
and necessary pumps. Currie 
Stacker and Loader. 

2—Sets Huhn Chinook 36” x 12’ Ro- 
tary Starch Dryers and Coolers. 
complete with conveyors and mo- 
tors, with sifters. 

2—National Equipment 200-gal. cop- 
per Crystal Cookers & Coolers. 


HARD CANDY DEPT. 


1—Simplex type “C” Steam Vacuum 
Cooker complete with Vacuum 
Pump. 

1—National Equipment Continuous 
Vacuum Cooker, complete with 
Vacuum Pump. 

2—Berks Batch Mixing Machines. 

1—Mills New Style Power Drop Ma- 
chine. 

2—Hildreth Form 3 Candy Pullers. 

2—American Factory Model Candy 
Pulling Machines. 

1—Berton Auto. Plastic Machine, 
complete with automatic Batch 
Roller, Sizer, Cooling Conveyor 
and Dies. 

2—Peerless 
Dies. 

5—York Hard Candy Batch Rollers. 

10—3’ x 8’ and 3 x 6’ Hard Candy 

Cooling Slabs. 


WRAPPING DEPT. 


5—Rose Bros. Cellophane Cutting 
and Wrapping Machines for cut- 
ting and wrapping the candy 
pieces with twist ends. 

1—Package Machinery Co. Model 
FA2Q Cellophane Wrapping Ma- 
chine, equipped with electric eye. 

1—Miller wrapping Machine, Model 
MP-15 complete with motor. 





Plastic Machines with 





PRICED 10 MOVE FAST 


Immediate Delivery 


ACT QUICKLY 
FOR FIRST CHOICE 


These Offerings Are 
Subject To Prior Sale 





INSPECTION INVITED 


Representatives 
On the Premises Daily 


Visit This Plant or 
Write, Wire, Phone Collect 
for Full Details and Prices 





CHOCOLATE COATING 
DEPT. 


1—National Equipment 34” (less than 
3 years old) Enrober equipped 
with auto. Feeder, Bottomer, Tun- 
nel, 2-Turn Tables and Packing 
Table. 

1—National Equipment 34” Auto. 
Peanut Cluster Enrober Unit, with 
special Feeder and Cooling Tun- 





nel. 
1—National Equipment 34” Choco- 
late Enrober, Bottoming Attach- 


ment and Tunnel. 

1—National Equipment 24” Enrober 
with Auto. Temperature Control, 
Bottomer and Cooling Tunnel. 

1—National Equipment 2000-lb. Melt- 
er, motor driven, sanitary con- 
struction. 

3—National Equipment 1000-lb. 
Chocolate Melting and Auto. Tem- 
pering Kettles, equipped with 
Tempering Columns. 

3—National Equipment 1000-lb. 
Chocolate Melters. 

2—National Equipment 300-lb. and 
150-lb. Chocolate Melters. 


COOKING & MIXING 
KETTLES 
5—Savage Open Fire Cooking and 
Mixing Machines. 
2—Savage Model F6, 50-gal. cap. 
Double Action Patent Tilting-type 
Mixing Kettles. 


CREAM 

& MARSHMALLOW DEPT. 

5—Savage 200-lb. cap. Marshmallow 
Beaters. 

1—Merrow Cut-Rol Machine. 

2—Werner 1000-lb. Copper Coolers 
with Cream Beaters. 

3—National Equipment 1000-lb. cap. 

Copper Syrup Coolers. 

2—Day Double Arm Jacketed Cream- 

ing and Mixing Machines. 


UNION CONFECTIONERY MACHINERY Co., Inc. 


318-322 Lafayette St. 


for February, 1952 


New York 12, N. Y. 
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Confectionately Yours 











A young woman reported to Berlin, 
N. H., police, recently, that a burg- 
lar had stolen $24 and an inexpensive 
ring from her apartment. The only 
clue police found was a sticky lolli- 
pop left in an ashtray. 


a © * 


The late William Wrigley was sup- 
posedly riding on a crack express 
train one day. His companion was 
curious to know why the magnate 
continued to spend so much money 
on advertising. “Your gum is known 
all over the world,” he said. “Why 
don’t you save the millions you are 
spending on advertising?” 

Wrigley pondered a second and 
then asked. “How fast is this train 
going?” 

“About 60 miles per hour,” re- 
plied the other. 

“Then.” asked Wrigley, “why 
doesn’t the railway company remove 
the engine and let the train travel on 
its own momentum?” 





Brokers ... 


For new candy lines, list your 
firm in the Confectionery 
Brokers’ Section of THE 
MANUFACTURING CON. 
FECTIONER and THE CANDY 
BUYERS’ DIRECTORY. Low 


rate is only $15 a year. 





THE MANUFACTURING 
CONFECTIONER 
9 S. Clinton—CHICAGO 6 





errr 








CONVEYORS 


Corrigan bulk dry sugar handling and 
storage systems convey sugar from 
unloading point to storage and from 
storage to production. 


Improve production facilities 
Lower operation costs 


J. C. CORRIGAN CO. INC. 


41 Norwood St., Boston 22, Mass. 
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Abar Plastics Company ....................00000 61 
Allmetal Chocolate Mould Co. ....Nov. ‘51 
Ambrosia Chocolate Co. .............c:sssseee 52 
American Food Laboratories, Inc........... 2 
Anheuser-Busch, Inc. ...................00 Nov. ‘51 
Atlantic Gelatin Div. General Foods 

SUNN: 'sSecousechiihavtdlanosasisevsiesvanpusiininbsineneiiaasn 48 
Baker Div., Franklin General 

SE Dec.’51 
Walter Baker Chocolate and Cocoa 

Div. of General Foods Corp. ................ 17 
Baywood Manufacturing Co., Inc. .......... 32 
Blanke-Baer Extract & Pres. Co. ................ 50 
Blumenthal Brothers .........................c000000 60 
PI Ge GS TS eccsnccecscnecccinsceveseit Jan. °52 
Bramley Machinery Corp. ................ Nov. ‘51 
Bridge Food Machinery Company ........... 49 
Burke Products Company, Inc. ........ Jan. ‘52 
SOUR GRIND SING escecicecncsescsesceesseneses Jan. ‘52 
California Almond Growers Exchange .. 14 
California Fruit Growers Exchange ....7. 58 
TU We NTI ccscsvacesessececcoenessconnd Dec. ‘51 
Carle & Montanari, s.d. ..............:cccccesceees 58 
Chocolate Spraying Co.............ccccccccccseeeee 10 
Cincinnati Aluminum Mould Co............. 59 
Clinton Foods Ime. ..............c.ccccsccseesees Jan. ‘52 
Confection Machine Sales Co. ........ Dec. ‘51 
Cooper Paper Box Corp. .............ccccccccceeeeee 33 
Corn Products Refining Co., Ine. .............. 46 
ES a 66 
eT 36 
Currie Manufacturing Co. ................ Jan. ‘52 
a June ‘51 
Diamond Cellophane Products ................ 64 
i I  s ccmemnnssnnons 51 
Durkee Famous Foods 

Div. of Glidden Co. ..............cccccccccccsccseee 8 
Economy Equipment Co. .................... Jan. ‘52 
Exact Weight Scale Company ........ Jan. ‘52 
Felten Chemical Co. ................s:ccsccsosssssvess 12 
SEES SR oe eer eae ae 49 
dl Dec. ‘51 
Florasynth Laboratories, Inc. .................. 18 
Fritzsche Brothers, Inc. ....................c00c00000 4 
PN III IIIS ccnscsesscchhictcosinnicnssnnsnaniionsn 48 
Robert Gair & Co., Inc. ............cccc0000 Jan, ‘52 
I os esvcxcsecevensisiidndscenunivese 6 
Givaudan Flavors, Ince. .................... Sept. ‘51 
I 8 
EE Re ee ee Re 45 
ga RE ere 39 
EE a Rr ce eer 33 
Hayssen Mig. Company ......................0:000 40 
Heekin Can Co., The...............:ccscesssssseseess 38 
Hooten Chocolate Co., The ................ Oct. “51 
SET Se Se cee eee 15 
Hudson-Sharp Machine Co. ............ Jan. ‘52 











: 
i 
% 

Ideal Wrapping Machine Co. .................. 36 
Ne NE caiman 4 
Kohnstamm 6 Co.., Inc., Hye ...............ccc0 i 
Land O’Lakes Creameries, Inc. ....Sept. ‘51 L 
Lehmann Company, Inc., J. M. ................ 37 9 
Lynch Corp., Packaging 

Machine Division. ...................::0..0 Jan. ‘52 | 
Magnus, Mabee & Reynard. Inc. Nov. ‘Sl 
ie I a cccerenimiodiueuneliiien Dec. ‘51 
Matthias Paper Corp. .............cesccccsscssceees 4l 
Merckens Chocolate Co.., Inc. ..............00 56 
Mill River Tool Co. .............cccsseessesees Jan. ‘52 
RI IIE, cocci scctlecbiiepomnonisvoaeadeanaioncall 32 
National Aniline Div. Allied 

Chemical & Dye Corp. ...................- Oct. ‘S1 
National Equipment Corp. ..................:0. 13 
National Sugar Refining Co., The ..Dec. ‘51 
Nestle’s Chocolate Company, Inc. .......... 62 
Neumann-Buslee & Wolfe, Inc................. 60 
Norda Essential Oil & Chemical 

= ee 4th Cover 
Oakite Products, Inc, .................0-ssscsscrsseees $6 
Olive Can Company ..............:cc:ceseseeeees 34-35 
Package Machinery Company ................ 28 
Penick & Ford, Ltd., Inc. .................:cc::000 63 
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ACID ANHYDROUS 
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ln the manufacture of candy, beverages, jellies 
or any of the other food products using citric 
acid... you'll receive uniform results at all times 
with Pfizer Citric Acid Anhydrous. 


Since Citric Acid Anhydrous contains no 
water of crystallization, it does not ‘‘dry out," 
even after months of storage. Nor does it ab- 
sorb water. As a result the acidity remains con- 
stant, assuring you of ‘‘The Same Tang Every 
Time” in your products. 


In addition, freight costs are lower because 
you save 8% pounds in shipping weight for 
every 100 pounds of Citric Acid U.S.P. you for- 
merly used. Citric Acid Anhydrous also enables 
you to cut handling and storage costs. 


For more information, write for folder F-201. 
Or for data relating to your specific problems, 
write our Technical Service Department. 


CHAS. PFIZER & CO., INC. 


630 Flushing Ave., Brooklyn 6, N. Y. 
425 North Michigan Ave., Chicago 11, Ill. 
605 Third St., San Francisco 7, Calif. 
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Don't forget to 








How to make your food product a favorite 


CHICAGO «+ 













Flavor it with NORDA FLAVORS 


Use Norda Flavors—true to type, true to 
taste. Concentrated richness makes both 
genuine and superior imitation Norda Fla- 
vors go farther and save money for you. 
Ask for free samples. 


For “A favorite to flavor it” come to 


Nor da ESSENTIAL OIL AND CHEMICAL COMPANY, INC. 


601 West 26th Street, New York 1, N. Y 


LOS ANGELES + ST.PAUL » MONTREAL + TORONTO +» HAVANA + MEXICOCITY + LONDON + PARIS 
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